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IT'S A GATEWAY TO TODAY’S MOST ADVANCED CARE. 


A medical emergency is never easy. But it’s reassuring to know that the future of 


emergency treatment is here and now at Bridgeport Hospital. Our staff includes some 
of the area's most skilled and experienced emergency physicians, nurses and technicians, 
led by Rockman Ferrigno, MD. They are part of an emergency department that features a 
State-designated regional trauma center and Connecticut's only burn center. Emergency 
Services. Just one example of how the new Bridgeport Hospital is delivering on the promise 
of health care’s future. WELCOME TO THE NEW BRIDGEPORT HOSPITAL. bridgeporthospital.org 
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Tangled Up in Blue 


Democrats control every statewide political office in Connecticut—governor, 
attorney general, secretary of the state, state comptroller, state treasurer—and with 
the exception of governor, stand practically no chance of losing them this year or in 
the foreseeable future. 

They control every federal office—two U.S. Senate seats and five Congressional 
seats where Democrats have more of a structural advantage than ever thanks to oddly 
drawn districts that will stay in place at least until 2020. 

‘And Democrats have such a large majority in the General Assembly that it won't 
even matter much if a Republican unseats Gov. Dannel Malloy this year. At most, 
we might see a slowing of the activist policy changes Malloy has enacted with a 
supportive legislature and revert to the status quo of the Jodi Rell administration. 

Without some reform of how the General Assembly works, one political party's 
stranglehold can be very bad for Connecticut. Even if you are a Democrat or an 
independent who agrees more often with Democrats—and most of us are in 
Connecticut—this should be worrisome. 

First of all, absolute power invites corruption. Look at the case of former Speaker 
of the House Chris Donovan, whose top staffers were conspiring to kill legislation on 
behalf of donors to his congressional campaign. Nothing has been done, no reforms 
enacted, to prevent that from happening again. And it will. 

Second, one-party control shuts out the public. Policy can be debated and 
decisions made behind closed doors, “in caucus,” not subject to the state's right- 
to-know laws. If one party has a huge majority, the debate and decision-making that 
happens outside of caucus can be just for show. 

And finally, dissension can be squashed by a handful of party bosses. One party 
is in control in Connecticut, but you rarely see political primaries, and almost never 
when an incumbent is seeking re-election. Any Democrat attempting something like 
that would fear blacklisting. So incumbents stay in power in safe Democratic districts, 
of which there are many, and their ideas and behavior are never challenged (even 
when there are serious ethical lapses that party leadership fails to address). 

This dynamic plays out in the process of lawmaking as well. The speaker of the 
House and president of the state Senate in Connecticut hold tremendous power over 
which pieces of legislation get called to a vote and which pet projects get included in 
budgets. Legislation that has had unanimous support in a given year in one chamber 
can be killed without a vote in the other, based on the whim of one person. This 
is wielded to keep Democratic legislators in line—if you speak out or vote against 
the machine, you'll have zero chance of advancing legislation that affects your own 
district or concerns. 

Connecticut has a significant issue to confront in the dynamic of one-party control. 
It's not just about what Jennifer Swift labels “The Elephant Not in the Room” (pages 
66-70). It's about the people not being in the room. 


Matt DeRienzo 
mderienzo@21st-centurymedia.com 
‘Twitter.com/mattderienzo 
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www valentiaudi.com 
600 Straits Turnpike, Rt 63|Watertown, CT 06795 | Exit 17 off of I-84 (860) 274-8846 


The all new 2015 Audi A3 
has arrived! 


Starting at $29,900* 


The all-new category-defining Audi A3 features 

a dynamic exterior with chiseled character lines 

and a modern interior made of high quality materials. 
With standard leather seating surfaces and optional 
full LED headlights, quattro® all-wheel drive, Audi 
connect’, MMI° touch and a Bang & Olufsen* Sound 
System, the A3 isn't just leading its competitors, 

it's changing the game. 


*Starting at price is base MSRP for the 2015 Audi A3 FrontTrack excluding destination and options. See dealer for details. 
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ANOTHER DOUBLE DIP 

For the second time in a decade—and 
the second time in NCAA history— 
both UConn men’s and women’s bas- 
ketball teams won national titles in the 
same season. 

On consecutive nights in April the 
Huskies hoisted championship trophies. 
First, the men, under the guidance of sec- 
ond-year coach Kevin Olllie and behind 
the dominating play of guards Shabazz 
Napier and Ryan Boatright, bested the 
Kentucky Wildcats 60-54. And then, the 
undefeated women’s team steamrolled 
previously undefeated Notre Dame, go- 
ing 40-0 and giving the school—and 
Hall of Fame coach Geno Auriemma—a 
ninth national title. 

Hail Huskies! 
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Newly installed Bis 
Bridgeport and Archbishop Leonard Blair (righ) of the Archdiocese 
of Hartford have numerous challenges before them. 


9p Frank J. Caggiano lft of tebiocese ot 


New Bishops on the Block 


AFTER SUFFERING THROUGH YEARS OF CHILD SEX ABUSE SCANDALS, WAYWARD PRIESTS AND WANING INFLUENCE, STATE 
CATHOLICS ARE READY FOR NEW LEADERSHIP. 


Pope Francis recently celebrated a year in 
office, impressing the world with his humble, 
straightforward style. 

However, the pope is not the only new 
leader Roman Catholics in Connecticut have 
been getting to know—Bishop Frank Caggiano 
took office last fall in the Diocese of Bridgeport 
while Archbishop Leonard Blair was seated in 
the Archdiocese of Hartford in December. 

‘A main focus of their jobsis to interpret the 
statements of the Holy Father to their flocks, 
which include four of the state's eight coun- 
ties and its most populous cities. The Arch- 
diocese of Hartford totals 700,000 Catholics 
while the Diocese of Bridgeport has 460,000; 
together, they comprise nearly a third of the 
state's entire population. Thus, the words of 
the new bishops have the potential to impact 
one in every three state residents. 

Last July, Pope Francis told reporters, “Ifa 
homosexual person is of good will and is in 
search of God, Iam no one to judge” Such im- 
plied acceptance of LGBT people seemed to 
be a significant departure from Catholic dog- 
ma, shaking many of the faithful and bringing 
renewed worldwide attention to the church. 
| 12 MAY 2016 connectcutmag.com | 


Here in Connecticut, the two new bishops 
were quick to provide their interpretations of 
the Pope's comments. 

“The church faces a pastoral challenge 
here because the catechism of the Catho- 
lic church states in no uncertain terms that 
people with a homosexual inclination are to 
be treated with respect. And yet at the same 
time we have the situation where there is this 
movement to make so-called gay marriage 
legal” says Blair of Hartford. “The challenge 
is to make it clear that while we're opposed 
to this kind of change in the law because ... 
we truly believe that it does not correspond 
to the reality of what marriage is, that does 
not mean that somehow we condemn homo- 
sexual persons as persons” 

“The church teaches very clearly that gay 
and lesbian Catholics deserve respect, are to 
be loved just as the Lord loves them, and they 
are to be welcomed into the church,” says 
Bridegeport’s Caggiano. “On the other hand, 
there is behavior that we believe, in our tra- 
dition ... violates the natural law but more 
specifically it violates that which the Lord has 
specifically taught. And therefore whether 


they're gay or straight isn't the issue. The is- 
sue is the call to holiness by each individual 
person in their own state of life” 

While each bishop has his own way of ex- 
pressing the teachings of the church, their 
message is consistent. 

Both men felt a call to the priesthood 
early. Caggiano is a first-generation Italian- 
American from Brooklyn, who spent most 
of his life and ministry in the borough. He 
attended Yale University for one semester be- 
fore leaving that “cosmopolitan experience.” § 
“The difficulty was that there was growing 5 
inside of me this sense of a vocation that I 
had known since I was young—service in the 
church, priesthood” Caggiano says. 

Blair, who came to Hartford after hav- 
ing served as bishop of the Diocese of To- 
edo, Ohio, also says that he always wanted 
to become a priest. “I had Franciscan sisters 
who taught me in grade school in Detroit,” 
he says. “Iwas born in one of their hospitals, 
I was educated in one of the grade schools 
that they ran at the parish. I've been asked 
sometimes who was the priest who most in- 
fluenced my desire to be a priest, and I say it 
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wasn't a priest—it was the sisters.” 

Since arriving in Hartford, Blair has been 
“deeply impressed and grateful for the very 
warm welcome that’s been extended to me as 
archbishop.’ he says. “The challenge, of course, 
isa learning curve that, when you come into a 
new community and a new diocese, you have 
to become acquainted with everything, people 
and places and institutions.” 

‘The Diocese of Bridgeport includes both 
well-heeled Greenwich and urban Bridge- 
port; Caggiano says the “variety is very life- 
giving” He lives in Trumbull, doing his own 
laundry and driving his own car, and says 
that seeing “the sun rise above the trees is ab- 
solutely spectacular... that is a tremendous 
moment in the day when I can pray and re- 
ally feel very close to the Lord.” 

Former coworkers describe both men as 
deeply spiritual. Caggiano is “very much a 
priest with all that implies in the good sense 
of the word,” says Msgr. Otto Garcia, pastor 
of St. Joan of Arc Church in Queens and for- 
mer vicar general of the Diocese of Brooklyn. 
Caggiano’s vocation “means everything to 
him and it’s the center of his life?” Garcia says, 
calling Caggiano someone who’ “willing to 
dialogue and not at all threatened by some- 
one who may come up with a better idea” 

“He is a very hardworking person, a very 
holy man, very congenial to people)” adds 
Frank DeRosa, Caggiano’ former director of 
public information, “The priests in Brooklyn 
like him very, very much because of his pas- 
toral way, his friendly way?” 

Blair too was well-regarded in his former 
diocese. Msgr. William Kubacki, moderator 
of the curia in Toledo, called him a “teacher 
of the faith” who would “listen intently but 
was not afraid to make decisions” 

‘The Rev. Monte Hoyles, Toledo's chancel- 
lor, says Blair “came at a particularly difficult 
time for the diocese.” having to deal with the 
sexual-abuse scandals. “Unfortunately, he also 
had sitting on his desk [a report recommend- 
ing] the closing of a number of parishes” 

“In a way I felt bad for him Hoyles says, 
although he contends that Blair handled 
the issues well. “He gained his credibility by 
showing he was interested in and willing to 
listen to what people had to say” 


‘The two new bishops shared their views on 
‘major issues facing the Catholic church. 


CHILD SEXUAL ABUSE SCANDALS 

Blair: “We're never past it in the sense that 
the church and our society in general has 
to be very vigilant and proactive in preven- 
tion and creating safe environments for our 
young people, so my goal is certainly that we 
will do everything humanly possible to pre- 
vent such things from happening, not just by 
clergy but others as well” 

Caggiano: Itis “a grave wound to the life of 
the church, apart from the sin that was per- 


petrated and the innocent lives that were ter- 
ribly wounded and hurt. It has shattered the 
trust of many an individual and called into 
question the trust that they once had in the 
leadership of the church on every level. I am 
committed to do whatever I can to strengthen 
the processes and procedures that we have to 
make sure that it never happens again.” 


WOMEN’S ROLES IN THE CHURCH 

Blair: “We seem today to reduce the role 
of women to a question of power. There's no 
question in my mind that women have always 
played a huge role in the life of the church. I 
owe my vocation to the priesthood more to the 
sisters who taught me in grade school than to 
any priest. Religious women in particular have 
exercised an enormous influence in the church” 

Caggiano: “Women are equal in dignity 
and participation in the life of the church,” 
but not in priesthood. “Jesus of Nazareth 
broke every social norm that existed in the 
time of his age, every single one that I could 
imagine, including socializing with Samari- 
tan women who were adulteresses. But when 
he chose his apostles, he chose only men. 
‘That deliberate choice of having men only is 
something that I as only a human being have 
no authority to revise.” 


MARRIAGE FOR PRIESTS? 

Blair: “The New Testament does uphold 
celibacy for the sake of the Kingdom of God as 
a gospel value and so the question the church 
has to ask is how does it bear witness to that 
gospel precept in the world today. In the West- 
ern Latin church this has traditionally been 
done through the priesthood . . . and so we 
would be reluctant to give up something like 
that, even in the face of fewer priests” 

‘Caggiano: “When I was pastor at St. Dom- 
inics in Bensonhurst, I could not imagine 
serving the people as I tried to serve them 
and also be married at the same time. There's 
a freedom to celibacy that allows a level of 
self-gift that would not be appropriate for a 
married person” 


RELEVANCE IN THE WORLD 

Blair: “I would say that, first of all, faith is 
a gift from God. The church is not selling a 
product, it is making a proclamation, a wit- 
ness in word and deed about Jesus and about 
the truth of the gospel, and to the extent that 
we give good example and we authentically 
preach the message, then it's God’s work to 
bring people to faith. 

Caggiano: The challenge is “the need to 
preach the gospel effectively in a way that people 
in contemporary life can understand, appreci- 
ate and embrace.’ especially young adults, who 
are not hostile to the church but simply “dontt 
feel any compelling reason to give the church 
a second look” He believes “the Pope Francis 
Factor” is serving to energize the faithful and 
attract those who may have left the church or 
are seeking aspiritual home. | sam 
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Getting Bombed 
In Apri, the Hamden 
Police Department 
had to be evacuated 
after a well-mean- 
ing town resident 
brought a mortar 
shell into the building. After calling police to ask 
how to dispose of a “bullet” that he had found 
in his basement, the 79-year-old man brought 
it to headquarters (as instructed by police, who 
thought it was a firearm round). Police imme- 
diately took the shell outside, the Connecticut 
State Police Bomb Squad was called and the 
building evacuated as a precaution, No one was 
hurt and the mortar was propery disposed of. 





Good News Ahead? 
A recent quarterly survey of state executives 
from the Connecticut Business and Industry 
Association hinted at growing optimism in 
the Connecticut economy. The quarterly survey 
saw a two-point increase of executives who ex- 
pected growth in the months ahead, to 38 per- 
cent, while only 13 percent of those responding 
thought economic conditions in the state would 
get worse, a decrease from 23 percent in the 
previous survey. On a national level, 73 percent 
of executives believed that the U.S. economy 
was stable or improving, up from 67 previously. 


Improved Transparency 
The state of Connecticut's “Open Connecticut” 
website earned a “B" grade for its transpar- 
ency with regard to governmental spending, 
according to the ConnPIRG Education Fund's 
annual “Following the Money” report, which 
rates the content and accessibility of each 
state's transparency website. The grade marks 
an improvement (from a C+ last year), and 
pushes Connecticut into the group of “advanc- 
ing states” in terms of transparency. 


Charity Starts at Home—Ends in Bridgeport 
‘Aman who had set out from his Virginia Beach 
home on his bicycle to raise money for sick 
children had his ride stolen during a stop in 
Bridgeport. Kurt Fleming was pedaling cross- 
country to help support Eastern Tennessee 
Children’s Hospital, and the incident occurred & 
during a stop at the Bridgeport Rescue Mis- 
sion. “Two years ago, | rode this same bike to 
Washington State and never had a problem but § 
I spend one day in Bridgeport and my bike is ¢ 
stolen,” he told the Connecticut Post. Police 
have yet to recover the bicycle. 
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Bridge.to 
Nowhere? 


KEVIN SPACEY, “HOUSE OF CARDS” 
AND HOW A'BRIDGE OVER LONG ISLAND 
SOUND ALMOST,.BECAME A REALITY 


‘The writers of “House of Cards” might be 
onto something. 

In Season 2 of the hit Netflix series, a pro- 
posal for a bridge across Long Island Sound 
comes up again and again. ‘The fictional 
project calls fora bridge from Port Jefferson, 
NY, to Milford, and the idea is at the cen- 
ter of the jobs growth plan put forth on the 
show by Vice President Francis Underwood 
(played by Kevin Spacey) and President 
Garrett Walker (Michael Gill). 

During the course of the season, which was 
released in its entirety on Netflix Streaming 
in February, Underwood uses the contract 
for the bridge as a bargaining chip in order 
to consolidate his own power and influence. 

Some have criticized the show for unre- 
alistic plot lines, and at first glance, a bridge 
over Long Island Sound seems as unlikely as 
anything in the show’s second season. How- 
ever, a bridge over the Sound is not all that 
far-fetched, and in fact, just such a project 
very nearly became a reality. 

During the 1960s and ‘70s, plans for a 
span that would have linked Bridgeport, 
Groton, Old Saybrook or another town to 
Long Island had serious traction. The idea 
generated public hearings in Connecticut 
and New York, and was championed by a 
succession of New York power brokers, in- 
cluding New York governors Nelson Rocke- 
feller and Hugh Carey, and famed New York 
builder Robert Moses, a New Haven native 
who helped plan projects such as New York 
City’s Robert F. Kennedy Bridge (previously 
the Triborough Bridge). 

Far from a flight of fancy, the idea for a 
bridge over the Sound was a serious pro- 
posal that was viewed as entirely possible 
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from an engineering standpoint. The con- 
cept's feasibility was demonstrated in April 
1964 when the 17.6-mile Chesapeake Bay 
Bridge-Tunnel was opened. Connecting the 
Delmarva Peninsula with Virginia Beach, 
it was built over three-and-a-half years and 
cost $200 million and the lives of six work- 
ers. Supporters of the bridge in New York 
used the slogan, “A bridge is a Sound idea,” 
but as far as many in Connecticut were con- 
cerned, the plan didn’t hold water. 

‘The last major push for the project took 
place in 1979 when New York Governor Car- 
ey proposed a tristate advisory committee to 
review proposals. The committee looked at 
possible routes for the bridge, one from East 
Marion, NY, to Old Saybrook (that would 
have been about 8 miles), and a longer route 
from Riverhead, NY., to Guilford. 

“There was a very sincere and ambitious 
proposal to build a bridge,” recalls Barbara 
Maynard, who was first selectwoman of Old 
Saybrook at the time. 

If built, it would have been a bridge over 
troubled waters, or at least troubled towns- 
people. 

“There wasn’t much enthusiasm on this 
end I'll tell you,” Maynard says. “It would 
have really wrecked our town. We have 
miles of coastline and pristine beaches and 
that would have completely changed the 
whole environment around us.” 

Maynard and others in Old Saybrook ral- 
lied against the plan. As a result of this re- 
sistance, as well as economic concerns, the 
concept was dropped. 

But Maynard wasn’t the first Connecticut 
politician to battle plans for a bridge across 
the Sound. 





" 


‘The idea of a bridge across the Sound was 
explored as early as 1957 by the Montauk 
Beach Company. In 1963, a private organiza- 
tion called the Long Island Sound Tri-State 
Bridge Committee formed. This committee 
proposed a 23.8-mile bridge that would have 
started at Orient Point in Long Island then 
branched into separate spans; one would have 
gone to Groton, the other to Watch Hill, R.I. 

Later variations ofthe proposal included an 
underwater tunnel connecting Orient Point 
with East Lyme (though some questioned the 
feasibility ofthis idea because of the lack of 
uniform depth at the bottom of the Sound). 
‘The biggest push for the bridge began in 1966 
when Governor Rockefeller began seriously 
considering the project. Rockefellers efforts 
eventually focused on two possible routes for 
the bridge: a 15-mile span from Port Jefferson 
to Bridgeport; or a 10-mile bridge from East 
Marion to Old Saybrook. 

One of the project's most vocal critics 
was Sen, Abraham Ribicoff, who, along with 
US. Rep Stewart McKinney, attempted to 
block federal funding for future studies re- 
lated to the bridge. 

In the July/August 1969 issue of Connecti- 
cut Magazine, Ribicoff mentioned the bridge 
project in an editorial entitled “What About 
Long Island Sound.” In the piece, he railed 
against the project and other proposed de- 
velopments along the shores of the Sound. 

“Planners are considering the construc- 
tion of a massive highway bridge spanning 
the Sound—a project which could blight 3 
efforts to preserve a scenic and untouched § 
open space,” Ribicoff wrote. B 

Elsewhere in the editorial, he warned that 2 
the bridge and other projects could destroy 
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vin Spacey as Vice President Frank Underwood inthe 
Nett orginal series, “House of Cards.” 





the Sound asa natural resource, at one point 
dramatically proclaiming, “The question 
that faces us is whether in the midst of this 
growth and expansion, Long Island Sound 
will bea pleasant scenic oasis, ora dark and 
stagnant cesspool.” 

Grant Westerson, president of Connecti- 
cut Marine Trades Association in Essex, who 
lives in Old Saybrook, says that the bridge 
would have been convenient but would have 
ruined whatever Connecticut town with 
which it was connected, But he can see why 
some found the concept appealing. 

“Would it have been nice to have a bridge? 
Sure,” he says. “But on the other hand, may- 
be I wouldn't live in Old Saybrook because it 
would have changed the town.” 

He adds that he’s always been more recep- 
tive to the tunnel concept. “A tunnel going 
out there would be wonderful. The tunnel 
idea [used to be] bandied about but tunnels 
are very expensive, much more expensive 
than a bridge.” 

Westerson says that in addition to opposi- 
tion from local residents on the Connecticut 
shoreline, the bridge idea stopped being talk- 
ed about because, though possible, it would 
have been tremendously expensive. In addi- 
tion to the bridge being long, support struc- 
tures would have to be built deep under water. 

“You're not going across a 20-foot-deep 
pond,” Westerson says. “There are spots that 
are in excess of 100 feet.” 

As appealing as a tunnel or bridge might 
sound to those of us with relatives on Long 
Island, unlike in “House of Cards,” you prob- 
ably won't hear politician sounding anytime 
soon about how a bridge over Long Island 
Sound will stimulate job growth. | exmoreats| 
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D.J. Cotrona 


THE CONNECTICUT NATIVE HAS FOUND CABLE TV SUCCESS FROM DUSK TILL 


DAWN. 





“You're on the set one day, you're wearing 
the suit—classic [Quentin] Tarantino, white and 
black—and you look down and Robert Rod- 
riguez is on the ground holding the camera, all 
contorted [trying to get the perfect shot).” 

—D.J. Cotrona, star of “From Dusk Till 
Dawn,” on El Rey. 

That's the moment described by the Con- 
necticut-born actor D.J. Cotrona when asked to 
synthesize his satisfaction with starring as bank 
robber Seth Gecko in “From Dusk Till Dawn: 
The Series” on the upstart El Rey Network. The 
series is based on the 1996 action-horror film 
written by Quentin Tarantino and directed by 
Robert Rodriguez, who launched El Rey. It airs 
on Tuesday nights and will wrap up this month, 
(A second season is in the works.) 

“From Dusk Till Dawn: The Series” is cen- 
tered around Cotrona's Seth Gecko character 
and his violent, unpredictable brother, Richie 
(Zane Holtz). The Geckos are wanted by the 
FBI and Texas Rangers Earl McGraw (Don 
Johnson) and Freddie Gonzalez (Jesse Garcia) 
after a bank heist. While on the run to Mexico, 
Seth and Richie encounter former pastor Jacob 
Fuller (Robert Patrick) and his family, whom 
they take hostage. 

“The movie is {nearly] 20 years old at this 
point. I's Robert and Quentin stepping in to re- 
visit a place they've always been,” says Cotrona, 
who will be 34 in May. His dark, smooth gaod 
Jooks evoke his Italian heritage and his body is 
so chiseled that when you start to type the ac- 
tor’s name in a Google search the term “D.J. 
Cotrona shirtless” instantly pops up. 

Don't be fooled by those looks, which were 
shown to full advantage in 2013's G.l, Joe: Re- 
taliation, in which he starred opposite Dwayne 
Johnson, Bruce Willis and Channing Tatum. 
Cotrona is anything but action-hero eye candy. 
His mother, Sheree, is a school teacher, and the 
actor—who was born at Yale-New Haven Hos- 
pital and graduated from Sheehan High School 
in Wallingford—studied criminal justice and po- 
litical science on a pre-law track at Northeast- 
ern University in Boston. 

But the bar just wasn’t for him. Asked how 
he got into the business, Cotrona first recalls 
the long, convoluted answers he got when he 
asked actors about their starts. “They never 
had a straight answer and | could never under- 
stand why,” he says—that is, until his narrative 
came to include one of those circuitous routes 
‘to stardom. 

“{ had always been playing with acting since | 
was a kid,” Cotrona says. He picked it up again 
while in Boston, scored some auditions in New 
York City “and slowly started to pick up some 
work there.” Through that, he forged relation- 


ships with casting directors and got work that 
took him to Los Angeles. 

Before G.l. Joe: Retaliation, Cotrona ap- 
peared with Tatum and Amanda Seyfried in 
Dear John, an adaptation of Nicholas Sparks’ 
novel about a fast-forming love affair interrupted 
by education on one side and war service on 
the other. 

On TY, Cotrona has starred opposite Michael 
Imperioli as Detective John Stone on the ABC 
crime drama “Detroit 1-8-7,” and has also been 
a regular on the NBC series “Windfall.” 

Cotrona’s other film credits include roles in 
Venom and the independent film Love Is the 
Drug—but more significant, perhaps, is one 
of his near-miss credits. He was cast to play 
Superman in a “Justice League” movie being 
directed by George Miller (Mad Max) that began 
shooting in Sydney, Australia, but was ultimately 
shelved by a combination of the 2008 writers’ 
strike and other factors. It was 18 months of on- 
and-off work that went nowhere. 

If that remains a lingering wound for Cotrona, 
“From Dusk Till Dawn: The Series” is the balm. 
It's a project that has him “very proud.” 

Meanwhile, keep an eye on Cotrona. “Work- 
ing with Robert so closely allthis time, it's really 
inspired me to want to direct," he says. 

{As for his classic good looks and physique— 
asked if he's married or available, the actor 
says, “I get to go to work every day and do this.” 
Translation: he's married to his work but single 
otherwise. (oovetas cme | 
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When John Tartaglio crossed the finish 
line at the New York City Marathon in 2009, 
what he felt was almost indescribable. 

“It was the best feeling in the world” 
he says. 

Most people who run the New York City 
Marathon, or any marathon, are justifiably 
proud, but for Tartaglio the feat was all the 
more amazing. 

Five years earlier, a rare bacterial infection 
turned the healthy then 17-year-old Tartaglio 
into a double-leg amputee in just 24 hours. 

‘Tartaglio was told he would never walkagain, 
but through will and perseverance, proved that 
prognostication wrong—and on Nov. 1, 2009, 
he completed the New York City Marathon. 

“Thad done something that no one expect- 
ed or even thought I, or anyone in my situa- 
tion, could do, [Initially] I didn't even think 
running was possible” he says. “Completing 
the marathon meant that I had overcome my 
disability, in my mind” 

For Tartaglio, a 2009 Fairfield University 
graduate who lives in Milford with his wife 
and their 11-month-old daughter, the trou- 
ble began in the summer of 2004. 

“Las sick in the summer, in and out of the 
doctor’ office with high fevers” he recalls. “I 
was finally diagnosed with mono. One week 
after I was cleared for regular activity—you're 
supposed to rest when you have mono—I 
woke up on Sunday morning with an extreme 
pain in my legs. hit very suddenly—the am- 
putation had to happen that Sunday night” 
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No Legs, 
No Problem 


DOUBLE-LEG AMPUTEE JOHN 
TARTAGLIO HAS TURNED HIS 
TRAGEDY INTO A TRIUMPH. 


When Tartaglio woke up, both his legs 
and left bicep had been removed, and the 
psychological and physical challenges that 
faced him were daunting. He wondered how 
he would live a normal life. “I struggled with 
my own self-confidence in my ‘new’ body ap- 
pearance” he says. 

But he persevered, learning to walk while 
balancing on various prosthetics and using 
forearm crutches. 

He would ultimately compete in SK and 10K 
races, as well as triathlons and even a 70.3-mile 
half ironman, becoming the first bilateral hip 
disarticulate ever to complete these events. He 
then ran the New York City Marathon. 

‘Along the way, he became a professional 
motivational speaker and learned how to in- 
spire others with his story. While at Fairfield 
University, he met co-author Chapin, a writer 
and middle school English teacher who lives 
in New Rochelle, N.Y. In 2010, the two began 
working together on the book about Tartaglio's 
life, which was released last December. 

‘Today, Tartaglio is pursuing a Master's 
degree in Business Administration from 
UConn. He says that he hopes people who 
hear his story or read his book learn the im- 
portance of determination. 

He says, “I want people to realize that any- 
thing is possible if their goal means enough 
to them and they have each part of their life 
aligned to achieve it” eal 
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Unexpected Arrival 
Feeling queasy and experiencing sharp 
stomach pains, Jennifer Scollin of Seymour 
called an ambulance, thinking she had 
caught a “stomach bug.” EMTs arrived just 
in time—to help Scollin give birth to a 9 
Ib. baby boy! Scollin, already a mother of 
a 4-year-old daughter with her boyfriend 
Matt Dillman, hadn't realized that she was 
pregnant, and was stunned to discover her 
condition given that none of the traditional 
signs of pregnancy had been evident. De- 
spite the surprise birth, mother and son, 
Cole Michael Thomas Dillman, were fine 
and healthy. 


Copy Cats 
Aiter struggling with its health exchange, 
the state of Maryland has abandoned its 
website and reached an agreement to 
use software developed by the state of 
Connecticut for its online exchange, one 
of the mast successful in the nation. The 
move is consistent with what Connecticut 
exchange CIO Jim Wadleigh calls an “ex- 
change in a box,” a development consult- 
ing package Connecticut hopes to market 
to other states. 


Cleaner Power, Cleaner Air 
The amount of greenhouse gases emit- 
ted by power plants across New England 
dropped by 21 percent from 2001 to 2012, 
according to a report in Hartford Business 
Journal, Electric grid administrator ISO New 
England attributes the reduction to the de- 
cline of power plants fueled by coal and cil 
and a rise in ones relying on natural gas 
as well as to an improvement in emission 
controls at power plants. 


Cleaner Lungs, Too 
According to new research from the Insti- 
tute for Health Metrics and Evaluation at 
the University of Washington, the smoking 
rate in Connecticut decreased from 18.1 
percent to 12.1 percent between 1996 and 
2012, which is below the national aver- 
age of 14 percent. The rate among men 
declined from 19.7 percent to 13.2, while 
it went from 17.9 percent to 11.1 percent 
for women. 
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‘As World War Il came to a close, manufacturing 
in Connecticut employed close to half the state's 
population. Now it accounts for only 11 percent of 
employment. That dramatic decline over half a cen- 
tury is due to one irresistible force—offshoring: the 
loss of work to cheaper labor markets in Asia. But 
that force may not be so iresistible afterall 

Reshoring is the ‘it’ word right now in manufac 
turing. It a concept that first started to surface 
around four years ago, while we were still deep in 
the grip of the great recession. Instead of work con- 
tinually disappearing overseas, some of it might 
actually start to come back the ather way. 

“For a number of years, people would start to 
send their business to be produced overseas look- 
ing for quality,” said Bonnie DelConte of CONNSTEP, 
@ nonprofit that helps manufacturers compete 
globally. “The delivery would be quicker, faster, on- 
time because of efficiencies that maybe they could 
do for the cost of labor.” 

But, she added, “It's not necessarily so.” 


DDAVID KELLY, the General Manager at NPI Medical, 
a medical device molding company gazed through 
a window at a massive, bos-like machine. “This is 
one of those pieces of equipment that provide a 
competitive advantage. This is fully automatic... 
and itruns 24 hours a day, 7 days a week,” he said. 
Kelly has been in the precision manufacturing 
business for decades, and he's seen the trends up 
close. “Back 20 years ago, the savings were astro- 
‘omical. More like 60 percent to have a tool built and 
developed in Asia,” he said, NPI, based in Ansonia, 
works on contract, molding parts for other compa- 
nies that design medical devices, and is often asked 
byits clients to price manufacturing in Asta. 
“People were drawn, and still ae to this day, to 
Asian tooling, and there are a lot of really very good 
shiops there,” he said. But, there are also a lot of 
companies that are really bad, he said. And that 
variation in quality is diving a new trend, as parts 
for medical use get more complex and more exacting. 
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“If you have a critical design, you don’t want to 
send it overseas,” he said. 

Kelly cites a client company that went through a 
redesign of one of its medical tools, and decided to try 
to ave bit of money in the process. “And we lost the 
business because they took the whole package and 
went to Asia and managed it themselves,” he said 
“"We didn't hear from them for about a year and a half. 
‘And then we got an email and a couple of phone calls, 
and said we have a major issue. ‘We can't assemble 
‘ur product, we're not getting good parts, we've al- 
ready made a visit there. It cost us $13,000 and we 
can't afford to go there again. Will you help us?” 

In practical terms, Kelly said, as productivity and 
technology have improved here, and wages have 
gone up there, the economic gap between Asia and 
Connecticut has narrowed dramatically. 

Others agree, like Marco Annunziata, chief econo- 
mist for General Electric. “I's natural that overtime 
as emerging markets catch up they achieve higher 
levels of income, wage levels increase and therefore 
erode the initial advantage that they had,” he said. 

That wage dynamic, along with skyrocketing 
transportation costs, means that the world is flat- 
ter now, according to Annunziata. The competition 
isn’t really over wages anymore; it's over skills and 
the ability to perform more complex tasks. 

GE has reshored the manufacture of its appli- 
ances, with a $1 billion investment in Kentucky. 
Since 2009, GE has announced plans to create 
13,000 industrial jobs in the U.S., but Annunziata 
said that is not the company’s primary focus. 
“"When we look at our job creation efforts, we really 
look at it from a global perspective. And the efforts 
we are involved in are really aimed at creating jobs 
globally across the world, rather than moving jobs 
from one country to another,” he said. 

In other words, the jobs wll go where it makes most 
sense to put them. Peter Gioia, chief economist forthe 
Connecticut Business and Industry Association, said 
he believes this state shouldn't hope for a major jobs 
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boom from reshoring. “I think that the benefits of it 
are probably going to go to places that are lower-cost 
places within the U.S. than Connecticut,” sad Gioia. 

‘And maybe there are some types of work that 
just aren't meant to come back here. 


AT ACME WIRE IN MYSTIC, Mary Fitzgerald showed 
off a large wire grid—the kind that protects the 
bottom of your sink from being scratched. 

“This isa project that we were asked to quote on 
at the end of 2013,” she said. The work was for a 
customer that Acme previously had a relationship 
with. In recent years the client had gone overseas 
to set up a cheaper supply chain. But then they gat 
the ‘Made in the USA’ bug, according to Fitzgerald. 

The company’s buyer contacted Acme and asked 
for a price on Connecticut-based production of the 
sink grid, Acme made a prototype and priced out 
the project—only to see the company decide to 
keep the work in Asia. Despite the client’s desire to 
reshore, the cost differential was too big to swallow 
on an item that was already in production. 

Fitzgerald says she is getting more frequent re- 
quests to quote for reshoring jobs just like that—per- 
haps an indication that companies feel more pressure 
to manufacture here—but her feeling is that work will 
remain hard to win, 

Where she is seeing more success is in new proj- 
ects that have never been tooled or produced in Asia, 
where the playing field may be more level. New jobs, 
ones that have never been offshore but are now being 
‘quoted here, are Known as newshoring or onshoring. 

“Actually there was a project that we just start- 
ed up within the last month, where the customer 
was comparing our proposal to one that they had 
in Asia,” Fitzgerald said. “Our tooling cost was a 
bit higher, but our lead time was shorter, and that 
was what swung the opportunity to us. The time to 
market is actually becoming more critical.” 

Time to market, more precise engineering, the se- 
curity of intellectual property and greater automation 
are all reasons that reshoring, or at the very least 
neewshoring, is starting to become a realty in Con- 
necticut manufacturing. 

This story was syndicated by WNPR News, Connecticut's 
public media source for news and ideas, at wnprorg. It is 
ppart of an ongoing reporting series, Made in Connecticut, 
which examines Connecticut's manufacturing future, from 
+high-tech to hand-made. Funding for this series is provided 
by Founding Sponsor, KBE Building Corporation. 
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ESPN's Sage Steele 
Wears CT Designer's Dress 
On ‘NBA Countdown’ Show 


ESPN’s Sage Steele got a major boost this past fall when the global 
sports network announced she would be joining the “NBA Countdown” 
shows on Fridays and Sundays and, as part of a multiyear contract ex- 
tension, would also continue to be a“SportsCenter” host, as well as hav- 

ing a role in live coverage of the NBA Finals, 

That's like the equivalent of a basketball triple-double (double-digits in 
points, assists and rebounds ina single game), 





The fashion triple-double of the season (with Sage Steele as a key “role 
player”) was claimed by Jean Anne Boccaccio of West Hartford—she’s 
parlaying an early career in law, followed by a stay-at-home-mom role, 
into a new narrative asa fashion designer. 





Last fall, she just won a Connecticut “Project Runway”-style event, and 


that exposure led to Steele inviting her to design a dress to be worn on- 


air, Boccaccio quickly got a fledgling website 





The designer (right) 
with ESPN's Steele 


going and went to work, 





She got back in touch with Connecticut 
Magazine to report that Stecle wore her 
design on national television during AB 
“NBA Countdown” on March 9, e also 
designed a few additional pieces for Steele 
as well, she told us, and felt “so honored and 












grateful” that her work was seen across the 
nation. The show aired before the double- 
header that started with NBA Champion 
Miami Heat and LeBron James visiting the 
Chicago Bulls. 
Collins, Jalen Rose and Bill Simmons on 
“NBA Countdown,” 


‘The ESPN host looked fabulous—and Boccac 
taken off like the equivalent of an NBA fast break. 





cle teamed with Doug 





return to fashion has 


Itall came about because Steele was one of the judges for the “We Can” 
fashion show competition and fundraiser for AIDS Connecticut last Oc- 
tober. She was joined by Connecticut style guru Debbie Wright, Mary- 
Ellen Fillo of the Hartford Courant, WNPR talk show host Colin McEn- 
roe and Mondo Guerra, a “Project Runway All Stars” winner, 








Boccaccio impressed the judges with a classic dress emboldened by flu- 
id symmetrical lines (which inspired the one she designed for Steele), 
creating an overall effect as sleek and luxurious as a high-performance 
sports car, and as eager to embrace and flatter curves. 

“One of the really great things, in addition to meeting Mondo 
able to meet 


was] was 





Je,” Boccaccio said last fall. “Right after the show, she 
came over to me and said she'd definitely like to wear my designs on the 
air. That really thrilled me; she really epitomizes my ideal customer.” 

The connection came in part through celebrity makeup artist Tiffany 
Hall-Scarmana, who worked her magic at the competition, has worked 
‘on “Project Runway” and does makeup for ESPN. 


To track the designer's progress, see her website at jboccaccio.net. 
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Stuart Weitzman 
Fantasy Shoes 
In Greenwich 


“Give a girl the right shoes, 
and she can conquer 
the world.” 


Marilyn Monroe 


For lovers of couture footwe: 
lary: When 
shoe designer Stuart Weitzman 
opened his first boutique on 
Madison Avenue in Manhattan 
in 1995, his wife, Jane, “made 
sure it was fun to shop there.” 


the story is now k 









She did—in a way that left an indelibly artis- 
tic imprint on the business Jane Weitzman, knovn for leading the com- 
pany’s philanthropic efforts, became the visionary curator driving win- 
dow displays that featured specially commissioned fantasy shoes made 
by artists from all over the world 

In 2013, the best shoes from that collection, made from materials that 
ranged from watercolor paper to playing cards, from fresh flowers to 
frosting, went on display in book form in Weitzman’s Art & Sole, pub- 
lished by Harper Design, an imprint of HarperCollins. 

This “spectacular selection of more than 150 fantasy art shoes from the 
Stuart Weitzman Collection” comes to prominence again at the Stuart 
Weitzman Boutique in Greenwich, which is participating in Art to the 
Avenue, a marriage of art and commerce sponsored by The Greenwich 
Arts Council that turns Greenwich Avenue into a strolling gallery 








In celebration of opening night (May 1, from 5:30 to 8 p.m.), five fan- 
tasy art shoes from the collection will be displayed—and available for 
purchase—at the boutique. Jane Weitzman will be on hand to sign cop- 
ies of the book throughout the evening 

“The evening launches a truly spectacular show,” the arts council says. 
“Musicians and street performers fill the street entertaining strollers 
Most stores host receptions for the hundreds of visitors who attend to 
preview the work of over 120 artists. The art selected by the retailers re- 

mains in place through Memorial Day, so there is ample time for view 
ersto experience the gallery’ that downtown Greenwich becomes.” 





But if you want to see the Stuart Weitzman couture fantasies, you have 
to come on opening night 





Stuart Weitzman Boutique, 120 Greenwich Ave, Greenwich, (203)622-5036, 
stuartweitzmancom. For more on Art to the Avenue, visit greenwich- 
artscouncil. org /Art-to-the-Avenue. html. 
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1. The WSHU Public Radio Group hosted Jane Pauley, 
‘one of America's most beloved and trusted broadcast 
journalists, as its featured author of its WSHU Join 
the Conversation event. Among those in attendance 
‘were Kiki Kennedy and Ted Kennedy Jr, pictured with 
Pauley (at left). 


hata by Jens Houlund) 
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2, New Country Motor Car Group Dealerships in 
Hartford rolled out the red carpet for sisters Emalena 
and Sierra Preveza (I-r)in support of Make-A-Wish® 
Connecticut. The girls received makeovers at Polka 
Dots Boutique in Glastonbury and arrived at the 
showroom in gowns donated by Kathy Faber designs. 


(photo by Doron Tye 





3. Comedian Linda Belt entertained a sold-out crowd at 
Cut Out Cancer's “Healing through Laughter Girls’ 
Night Out” at Lox Stock & Bagels in West Hartford, 
which raised $2,700. Pictured (/-7): Rachel Marcus, 
Ronit Shoham, Linda Belt, Cindy Horowitz and Sharon 
Conway. (photo by Thersa ) 








4, Houlihan Lawrence, the Greenwich Intemational 
Film Festival and Moet & Chandon united in March 
for “An Evening with Oscar,” a special 86th 
‘Academy Awards viewing party hosted at JHouse in 
Riverside. In attendance (/-r): David H. Haffenreffer, 
Jill Mille, Lindsay Sheet and Chris Meyers. 


foulihan Lawrence) 





(photo courtesy of H 





5. Robinson & Cole lawyer Eric Daniels received the 
2013 Community Service Award at the United 
Way of Central and Northeastern Connecticut's 
annual meeting on March 25. Pictured with his 
team (/-r!: Susan Aeschliman, Frank F. Coulom Jr, 
Britt-Marie K. Cole-Johnson, Jamie M. Landry, Richard 
Martinez, Susan Tenore, Eric Daniels, Christopher 
J. Hug, Michele Sexton, Robert H. Smith J, James 
P.Ray, Dwight H. Merriam and John B. Lynch J. 
Northeas 
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To submit photos, contact Kate Hartman at (203) 789-5233, or khartman@connecticutmag.com. 
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Reflect Your Own Personal Style 


Visit yolk local Wood=Mode showroom. 
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=For your home. Foryour life. 


Country Estate by Wood-Mode. For our environment. 
www.wood-mode.com 





Ches! New Milford North Haven Watertown 

Kitchens & Baths Powerhouse Kitchens The Kitchen Company Cabinet Gallery, LLC 

By A Matter of Style & Appliances 203-288-3866 860-274-2555 

203-272-1337 860-355-3116 www.thekitchencompany.com 

wwwamskitchens.com www.powerhouseappliances.com West Hartford 
Stamford Holland Kitchens, LLC 

Fairfield Milford Mohawk Kitchens, Inc. 860-236-3111 

Shore € Country Kitchens, Inc. Connecticut Kitchen Design 203-324-7358 
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BRUUUUUUUUCE 

The Boss is back! Bruce Springsteen and 
The E Street Band, one of the greatest live 
touring acts in rock history, are out on the road 
again, bringing their world tour to Uncasville 
this month for two shows at the Mohegan Sun 
Arena. Touring in support of his latest album 
High Hopes, count on Springsteen to mix in new 
*. tunes with many of his beloved classics as part 
of what always is an energetic and memorable 
concert experience. 


BRUCE SPRINGSTEEN & 


THE E STREET BAND 
MAY 17 & 18 | MOHEGAN SUN 
(860) 862-8499, mohegansun.com 
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this month | the short list 








SUNSHINE IN 
i It’s the dawning of the Age of Aquarius—all over again. 
Hair, the celebrated rock musical, brings starshine, groovy 
vibes, chart-topping tunes and all its brash ’60s rebellious 
spirit to Waterbury’s Palace Theater May 2-4. Enjoy the the- 
# atrical work that inspired a generation, with live music per- 
formed by The Tribe. (203) 346-2000, palacetheaterct.org. 4 


"Ast ERNMOEYOASSCAL THEATRE PREC 


ARRRRGH! 

mateys—it be the return of Pirate 
Days to Mystic Seaport on May 3 and 4, fea- 
turing more plank-walkin’ family fun than 
you can shake a peg leg at! Search for hidden 
treasure, make pirate souvenirs, play pirate 
games and even learn a little about the history 
of pirates in the process. Children must be a 
companied by an adult; reservations recom- 
mended. (860) 572-0711, mysticseaport.org. 


MAY 2014 connectioutmag.com 


‘The Glenn Miller Orchestra takes the stage at Norfolk’s Infinity Hall 
on May 11 for an afternoon of big band cla: 
from yesteryear like “Moonlight Serenade?’ “Pennsylvania 6-500” and 
“That Old Black Magic,’ all performed just as if the legendary Miller 
was stillleading the band. (866) 666-6306, infinityhall.com. 


OPEN ART 


On May 3 and 4, fourteen local artists will 
welcome the public into their private cre- 
ative spaces as part of the fifth annual Sims- 
bury Open Studios weekend. In addition to 
visiting studios, talking with artists, watch- 
ing demonstrations and learning about the 
artistic process, visitors will be able to pur- 
chase works in photography, paint, ceramic 
and other mediums. simsburyartists.org. 


ics. Swing along with hits 


RACH-MANIA 
‘The New Haven Symphony Orchestra pr 
Rachmaninov Fantastique” on May 
15 at Woolsey Hall in New Haven. Two co 
lossal_ works—Rachmaninov's 


ents 


Piano Con- 
aimed pianist Ilya 
Yakushev) and Berlioz’s Symphonie Fanta 
tique—will make for one terrific evening, 
and a wild classical ride. (203) 865-08: 
newhavensymphony.org 


certo No, 2 (featuring 


LAUGH RUSH > 

Returning to his roots after big- 
screen 

blockbuster Rush Hour film series— 
Chris Tucker brings his stand-up 
comedy tour to the Grand ‘Theater at 


success 


including the 


Foxwoods on May 17 fora night of 
guaranteed hilarity. foxwoods.com, 


See May 2014 
calendar listings at 
connecticutmag.com/ 
calendar 
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As co-host of the popular TV show “MythBusters,” Adam Savage has debunked 
myths and urban legends through scientific testing and experimentation, in the pro- 
cess becoming an advocate for science education and ultimately, a nerd icon. This 
month he participates in The Connecticut Forum's "Nerd Fest: Why Nerds Rule the 
World” with actress (and avid gamer) Aisha 
Tyler and culture critic Chuck Klosterman. 

What can we expect from this nerd fest? 

For me, what | love about a gathering 
like this is that it has a self-selected core 
fan base for an audience, which means 
that you can go deeper into a lot of the 
subject matter because everyone is com- 
ing to the table with a certain amount of 
knowledge. That, and they tend to get my 
geekier jokes, so | appreciate that. 

What's your definition of a nerd? 

Years ago, | was taking sculpture very se- 
riously—well, | still take it seriously, | just 
don't do it as much—I had a girlfriend who 
worked at a successful gallery on Madison 
Avenue. She managed a bunch of artists 
who made their living painting. And that is 
a very, very hard business. | said, “Is there 
something unique about them?” And she 


said, “There's one thing that links the en- ADAM SAVAGE 
tire community of artists, and there's only THE CONNECTICUT FORUM | MAY 3 
one thing: They're all completely differ- ctforum.org 


ent kinds of people—different personality 
types, socioeconomic types, etc.—but they are all obsessed with their field, and 
everything that’s going on in it. They know who's got a show in town, who's got one 
coming up, etc. They really pay close attention.” 

How would you classify the importance of nerds? 

All human progress has been made by people pushing the boundaries of art and 
science, and nerds, as a self-identified group, are skeptical thinkers and they're 
problem solvers. A love of solving problems is one of the things that makes humans 
the most successful species on Earth. So, | place nerd culture right there at the fore- 
front of that. That might be a bit overdoing it, but if you meet any NASA scientist, 
you realize that you're not meeting a Revenge of the Nerds nerd, you're looking at a 
really balanced human who's found how to do the thing they love, and how to do it 
at the top of their field. The nerd moniker is a secondary one, not a primary one. It's 
not like, “I'm a nerd, therefore I'm saving the world.” It's more like “I've realized a 
way to save the world . . . eh, you're probably a nerd.” 

What's the biggest myth about “MythBusters”? 

People think that Jamie (Hyneman] and | don’t build the stuff we use on the show. 
It’s funny, for years people showed up on set and were like “Wow! Is this all that you 
got in terms of personnel?” And we're like, “Yeah!” People picture a whole team of 
people building stuff behind-the-scenes and there's really not. At this point, we have 
the largest build team we've ever had. We have three guys—Joe, Tory and Miles— 
who are awesome. Still, the fact is that if you see us build it on camera, we built it! 

Do you have a least favorite myth? 

Yeah, pyramid power. Years ago, we brought in an outside producer, who was a 
wonderful guy but with, I'd say, uncommon tastes. And he said, “We should do pyra- 
mid power!” The idea if you sharpen a blade under a pyramid, it'd stay sharp. And 
we should've never gone anywhere near that oogey-boogey bullshit. I'm still sad that 
we ever traipsed into that territory. 

Finally, why do nerds rule the world? 

[aughs] I'm not convinced nerds rule the world. | think of nerds as critical think- 
ers and problem solvers, and when | look around, | don’t think that's what's hap- 
pening. [/aughsl | wish that were the case! | think there's a lot of problems to solve, 
and I'm glad that the nerd community continues to get together and discuss ways to 
solve them. I'm really glad about what nerds have brought into the world, and | think 
that they've made it a better place. | RAY BENDIC! | 





Varicose 
Veins 
Can Be 


A Real 
Pain. 


Millions of women 
suffer pain and 
embarrassment from 
varicose veins. 


Now, there’s a painless 
way to treat them. 


Dr. Mel Rosenblatt, Connecticut’s 
Icading expert in image guided 
surgery, has|pertected a new, 
minimally invasive treatment that will 
get to the root of the vascular 
disorder that eauses your varicose 
veins, and have you back on your 
eel the same dey. 


Find out how thousands of patients 
have eliminated leg pain and 
unsightly varicose veins with this 
virtua ly painless proceriure that is 
covered by most 
health insurance plans. 





Call our office today 
to schedule a consultation or to 
request more information. 
sumer 


MM, 


Connecticut Image Guided 
Surgery, PC 
501 King’s Highway East, Suite 110 
Fairfield, CT 06825 
203-330-0248 





For more information, see page 98 
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this month | visit 


The Aldrich at 50 


THE ALDRICH CELEBRATES A MILESTONE ANNIVERSARY BY FOCUSING ON WHAT 
IT DOES BEST: PRESENTING CONTEMPORARY ART. 


We're Bartlet Tree Experts, 
2100+ year old tree and shrub 
company with global reach and 
local roots. Our services include: 


+ Tree & Shrub Pruning 
+ Cabling & Bracing 
+ Fertilization & Soil Care 


+ Insect & Disease 
Management 


@ BARTLETT 
‘TREE EXPERTS 


Call 877.BARTLETT (877.227.8538) 
or visit BARTLETT.COM £7 2 
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In 1981 the board at The Aldrich Con- 
temporary Art Museum in Ridgefield 
made, what for a museum was, a radical 
decision—from that point on they would 
no longer be a collecting museum and they 
would remove all the permanent items cur- 
rently in their collection. 

‘The decision was made so the museum 
could better fulfill its mission of presenting 
contemporary art. The move also made the 
museum more unique; itis the only museum 
in Connecticut, and one of only a handful in 
the country, without a permanent collection. 
Consequently, celebrating the museums 
50th anniversary, which is taking place this 
year, is more of a challenge. 

“How does an institution focused on the 
present talk aboutiits past?” asks Richard Klein, 
the museums longtime exhibitions director. 

What Klein and other staff members 
decided on was a series of exhibitions that 
would examine the museum's legacy through 
its formative decade, 1964 to 1974, by look- 
ing at that decade’ relationship to the cur- 
rent cultural landscape. 

To that end, the museum is featuring 
three distinct types of exhibitions. ‘There 
will be solo showcases of current work by 
established artists who were exhibited dur- 


ing the museum’ first decade. There will 
also be historical works displayed that are 
representative of The Aldrich’ early collec- 
tion, And finally the museum will show the 
work of contemporary artists inspired by art- 
{sts whose work was featured at The Aldrich 
during that first decade. 

The 50th Anniversary _ exhibitions 
opened in April and the majority of them 
will run through September, at which point 
they will be replaced by other works that 
honor the museum’ history and celebrate 
its 50th anniversary. 

Visitors to The Aldrich will be able to see 
the work of artists featured in the museums 
early days such as Robert Indiana, whose icon- 
ic work of pop art, “Love,” was inspired by a 
piece first displayed at The Aldrich. That piece 
is being shown alongside new pop art created 
by Taylor Davis, a modern artist whose work 
has been influenced by Indiana. Similarly, the 8 
work of Robert Smithson, a pioneer of the § 
land art or Earth art movement in the 60s, @ 
is being juxtaposed with the work of modern # 
artist Michael Joo, whose dramatic installa- 8 
tion features a laser display and a life-sized § 
monolith-like chamber made of stone. g 

“This chamber is made out of Vermont 2 
marble and in some ways will work as kind @ 








The best care begins with the best doctors. 


At Stamford Hospital, we're proud to have our 


extraordinary caregivers ranked among the 
“TOP DOCTORS IN CONNECTICUT”. 


Allergy & Hematology Oncology Ophthalmology 
Immunology Michael H. Bar Eric L. Wasserman 
Denis A. Bouboulis KM, "Steve" Lo James Wong 

Paul S. Lindner Infectious Disease Orthopedic Surgery 
Mark D. Litchman Gavin X. McLeod Jeffrey J, Brooks 
‘Agnes Matczuk Michael F Parry Peter W. Hughes 
Cardiovascular Disease James R. Sabetta Marc D. Silver 
Charles B.Augenbraun —_ internal Medicine Craig D. Tifford 
Jeffrey A. Green James J. Bivona Otolaryngology 
David J. Lomnitz Ted E. Listokin Bruce H. Klenoff 
Colon &Rectal Surgery Remi M. Rosenberg Jason R. Klenoff 
Charles E Littlejohn Frederick B. Slogoff Stephen J, Salzer 
James M. McClane Interventional Pain Management 
Dermatology Cardiology Emmy Lu 

Steven A. Kolenik David loro: Pediatrics 


Thomas J. Nero 


Ellen S. Naidort Jennifer F Henkind 
Debra L. Pruzan-Clain Nephrology ‘Timothy H. Kenefick 
Eric Y, Brown Rosemary E. Klenk 

Ensocmnciogy, Brenda S. Chan ‘Arnold B. Korval 
Mary E- Arden Cordone Wiliam H. Hines Susan Lasky 

ismruta Mi ; Dorothy A, Levine 
Antonio Pantaleo Neurological Surgery jeanne M, Matconi 
Noel | Robin Faull Apostolides ‘Alan H. Morelli 
Family Medicine Cory en Sanford L. Swidler 
Rod Acosta Scott L, Simon Plastic Surgery 
‘Angelo Mallozzi iNatalany Leif. Nordberg 
Gastroenterology Louise D. Resor pad Fessarett 7 
Robert M. Dettmer Alice H. Rusk ae 
Sarah A. Kahn Evangelos D. Xistris 
Stuart Waldstrelcher Obstetrics & Gynecology 
General Surgery Gary $. Besser 
James A. Bonheur Corinne E, de Cholnoky 
Kevin D. Miller ‘Adam A. Ofer 


StamfordHospital.org 


STAMFORD HOSPITA 


The Regional Center for Health 





For more information, see page 98 


Podiatry 
Jeremy A. Bier 
‘Andrew H. Rice 
Peter ¥. Siroka 


Psychiatry 
F.Carl Mueller 
Pulmonary Disease 
James S. Krinsley 
Dominic J. Roca 
Paul Sachs 

Steven A, Thau 
Radiology 

Michael H. King 
Rheumatology 
Sharon W. Karp 
Tomas J. Vietorisz 
Thoracic Surgery 
Christos G. Pappas 
Urology 


Michael J. Nurzia 
Jonathan A. Waxberg 


As published by 
Connecticut Magazine, 
April 2014. 


member 
_| NewYork-Presbyterian 
“THealthcare System 


affliace: Columbia University College 
of Physicians and Surgeons 


Planetree Hospital 





Foreign travel is fascinating 


foreign diseases are not... 





Traveling to exciting new places can make you feel wonderfully alive. 
It can also expose you to serious diseases that may threaten your health. 


Four to six weeks before you travel, call RVNA to schedule an 
appointment for travel advice and immunizations to make your trip 
both memorable and safe. 


Mary Ellen Porrata MSN, APRN 
Community Health and Wellness Nurse | Certificate in Travel Health® 


e 
rv N , 1 90 East Ridge | Ridgefield, CT | 203.438.5555 | ridgefieldvna.org 
Like us on Facebook | Follow us on Twitter 
RIOGEFIELD VISITING 
NURSE ASSOCIATION 





For more information, see page 98 
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Central Air 
Conditioning 
for homes with hot water or steam radiator heat! 


Over 10,000 systems installed! 
Little or no remodeling required 
THE solution for older homes without existing ductwork! 


203.323.9400 


sila-air.com 


heating & air conditioning 


ee Gi = The|Unico/System’ LENNOX 











EXPERIENCED. 
COMPASSIONATE. 
TOP RANKED. 


At Stamford Health Integrated Practices (SHIP), 
we're proud to have our doctors ranked among the 
“Top Doctors in Connecticut”.* 





Thank you to our team of caregivers who continuously deliver the 
highest level of care each and every day. SHIP doctors are affiliated 
with Stamford Hospital, where our patients have access to the most 
sophisticated healthcare in the region. 


Cardiovascular Disease General Surgery Neurological Surgery 
Jeffrey A. Green Kevin D. Miller C. Cory Rosenstein 
Colon & Rectal Surgery _ Infectious Disease Neurology 
Charles E. Littlejohn Michael F. Parry Louise D. Resor 

= . Evangelos D. Xistris 
Endocrinology Internal Medicine 
Bismruta Misra Remi M. Rosenberg Rheumatology 

Tomas J. Vietorisz 
Family Medicine Nephrology 
Rod Acosta Eric ¥. Brown As pubs by 
Angelo Mallozzi Brenda S. Chan Connecticut Magazine, 
William H. Hines April 2014. 


shipmds.org 





¢ STAMFORD HEALTH INTEGRATED PRACTICES 


AN AFFILIATE OF STAMFORD HOSPITAL 








For more information, see page 98 










Opposite cial rendering of Michael Jo's “Marble Stata Room,” 2014 
Top: Robert Smithson © VAGA, NY. “Three Micor Vote," 1965 
‘Above: Sack Whitten, Warped Circle (For Alan Shields), 2013. 





ofa time machine? explains Klein. “You'll go 
in and time is kind of frozen inside of it” 

‘The Aldrich Museum was founded in 1964 
by Larry Aldrich, a native of Manhattan who 
made his mark as a successful fashion de- 
signer and art collector. A visionary, Aldrich 
was particularly passionate about new and in- 
teresting works of art, and when his museum 
5 opened it was one of the country’ first devot- 
ed exclusively to exhibiting contemporary art. 

Alyson Baker, the museum's executive 
director, says another unique aspect of the 
museum since its founding has been its rural 
Connecticut setting in Ridgefield where his- 
toric buildings line Main Street. 

“There’s something wonderful about that 
contrast between the history and the time- 
frame that this town represents and having 
this museum here that is so much about the 
present” she says. “Thats something that 
artists really enjoy, and it's also something 
that people who follow contemporary art 
enjoy because they are used to seeing work 
in crowded urban centers where they have 
to wait in line and stand and look at art 
with a whole group of people around them. 
Here you can have a much more in-depth 
and much more intimate experience with 
the art” | ena oFcae | 
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WE MEROPOLTN MUSEUM OF ART UAE SCRE AT RESQRE NE, BUTE. COURTESY OFTHE ARTIST 


Each year, hundreds of students 
achieve their academic goals. 


We have faith in you 
We always have, and always will. 


Now, it’s your turn. Start today at albertus.edu 







For more information, see page 98 


Come meet us and see all our friends. 








Southwind Farms 


223 Morris Town Line Highway, Watertown, CT 
(off Rte. 63, 4.5 mi. north of Watertown Center) 
860-274-9001 * southwindfarms.com 
Tours available by appointment 
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HATFIELD & CO. 
HAS A NICE 


RING 


TO IT, DON’T YOU 


hatfieldandco.net 


Quilty Pleasures 





New name, new location, new style 
plus dedication to service you won't find 
anywhere else, Stop by today— and create 
new memories to last a lifetime. 


HATEIELD Co. 
Perini Hatfield rewclers 


1875 E. Main Street | Torrington, CT 
Phone: 860.489.4367 








—tiea_KLOTER FARMS 





For more information, see page 98 


INSPIRATION QUILTS: 
THEN AND NOW 
MAY 16 - SEPTEMBER 7 
WINDHAM TEXTILE & HISTORY MUSEUM | WINDHAM 
(860) 456-2178, millmuseum.org 


KloterFarms.com | 800-BUY-FINE 
216 West Road, Ellington 
(Corner of Rte 83 & 286) 





Handcrafted for your home & yard. 


M&W96, Tu &Th 97, Fri9-5, Sat 85 


In celebration of its 25th anniversary, the 
Windham Textile & History Museum wel- 
comes Inspiration Quilts: Then and Now, 
which opens on May 16 and runs through 
Sept. 7. 

‘The exhibition features beautiful antique 
quilts from the museums collection and 
stunning contemporary art quilts, “We went 
to twelve quilt artists and asked them each 
to choose a quilt from the collection for in- 
spiration to create a new quilt” says Michele 


Outdoor living 
at its best! 


Pavilions & Pergolas 
now on sale! 





FREE DELIVERY 
in CT, MA, RI 
$1500 min. purchase. 


Extra charge for 
Cape Cod, MA 
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Palmer, one of the exhibition's organizers. 
“Visitors will be able to see the results as the 
quilts will be shown in pairs” 

Some of the quilts in the museums collec- 
tion date back as far as the 1840s, ranging to 
others coming from the early part of the 20th 
century; one Civil War-era quilt was actually 
hidden during the hostilities to protect it. At 
the other end of the spectrum, one of the new 
quilts is painted with artwork thats only vis- 
ible when exposed to ultraviolet light. 

‘The exhibition also includes works from 
local quilters and the Connecticut chapter of 


. 


Opposite:"Honey Bee” by Kate Theme,” 2014 
Left: "Grandmothers Flower Garden” by Ruth Snow Bowden, 
citoa 1950, 


‘The hexagons and yellow flower centers of “Grandmother's 
Flower Garden” inspired Theme!'sbee-themed art quit. 


Studio Art Quilt Associates, who have com- 
posed a special anniversary group quilt with 
25 individual blocks, Local quilters have also 
been invited to contribute postcard-sized 
quilts that will be used to help raise funds for 
the museum. 

‘The project initially began in 2012, ac- 
cording to Palmer. “We did an exhibit five 
years ago for the museums 20th anniversary 
called ‘Celebration Quilts.” she says. “Quilts 
are often used to celebrate events, such as a 
marriage or birth, so it seemed like the per- 
fect idea for the museum's 25th anniversary” 

‘An opening reception is slated for May 
24, with many of the quilt artists scheduled 
to be on hand, such as Barbara Barber, Rita 
Hannafin, Alice Means and Kate Themel. 
Other events will accompany the exhibition 
over the course of its run, including kids’ 
programs and quilting demonstrations. |ra.| 
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Your son will 


succeed. 


oe) 
~ 


~@ 


oes Thomas 
HMore School 


@ All Boys Boarding School for 
young men who have not 
yet realized their full potential 


@ 100% College Placement 


@ Located on scenic Gardner Lake 
in southeastern Connecticut 


Five Week Summer 
Academic Camp 
June 29 - August 1, 2014 


Grades 7-12 * Make-up credit offered 


860. 
admissions@: 


3861 ¢ stmct.org 
stmct.org 


For more information, see page 98 


Webster 
Private Bank” 


e):44 


One expert uniting many 


‘At Webster Private Bank, we align our resources 

with your personal needs. Led by a dedicated banker, 

our team of professionals will help you navigate today's 
complicated financial environment. Together, we will 
develop a plan to achieve the prosperous future you envision. 
To learn more, contact Peter Gabriel, Senior Vice President 
at 203.328.8110 or PGabriel@WebsterBank.com. 


Yew Haven | Stamford | 


vestment ust cect end banking ies tered 


mal ret approval 


Water 


‘emiec nor oREGFUDKGZ 


seo mmeaMletrdits ae abecto 
ay getsur 5 by Webstr Bank may ole ivestneat rsh, incucing 
TENDER Member Private Bank and Webster Financial 
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| this month | history 


You Say You Want a Revolution? 


Its been more than two centuries since the 
official end of fighting for the American Revo- 
lution, but the war continues for many. Sort of. 

On May 24, the Webb-Deane-Stevens Muse- 
uum in Wethersfield hosts its sixth annual Revo- 
lutionary War Encampment, a day-long event 
that offers a look into the military life of the Fifth 
Connecticut Regiment, both on and off the bat- 
tlefield, by faithfully re-creating the experience 
with authentic costumes and mock skirmishes. 

One particularly exciting glimpse of live 
battle action that visitors will be able to witness 
is a demonstration of 18th-century “Horseman- 
ship with Arms” Astride his steed Huckleberry, 
reenactor David Loda, as Col, David Humphreys, 
aide-de-camp to Gen. George Washington, will 
ride at full gallop and use a sword to “decapi- 
tate” melon-headed enemy stand-ins. Loda also 
engages in other horseback-fighting maneuvers 
involving his sword and pistol. 

“To honor those who fought and sacrificed 
so that we could have everything we have to- 
day is special” says Loda, who became inter- 
ested in creating “living history” after retiring 








from the Navy in 2004, “It's an opportunity to 
tell their story, and bring history to the public” 

In addition to demonstrations of musket fir- 
ing and marching, visitors can observe 18th-cen- 
tury open-fire cooking and enjoy music from the 
cera, They also need to be on the lookout for the 
54th Regiment of Foot, a jaunty platoon of Brit- 
ish redcoats (who are rumored to be attacking 
the Fifth Connecticut Regiment at 2 p.m.—shh!). 

‘A display and discussion of 18th-century 
surgical techniques will be offered, as will an 
exhibit featuring fashion from the era. A bake 
sale from Liberty Tea will feature treats based 
on historic recipes. 

‘Admission is free. The encampment begins 
immediately after the Wethersfield Memorial 
Day parade at 10am. andrunsto4pm. [Ra 


REVOLUTIONARY WAR ee 
MAY 24110 AM - 4 PI 
WEBB-DEANE-STEVENS MUSEUM | WETHERSFIELD 


(860) 529-0612, webb-deane-stevens.org 


ooh-la-la. 


After you satisfy your taste buds at one of our fine restaurants, indulge your good 
taste at our unique collection of shops. It’s a delicious experience you won't want 


to miss. Call 1.888.226.7711 or visit mohegansun.com. 





ao SHOPS 
AT MOHEGAN SUN 


‘Shops: Bare Minerals « bluwire + Brewster's Trading Post « Brighton Collectibles « Brookstone + Caché + Cascade Electronics » Chico's «Citizen Watch + Clay Pipe + Coach 
Dylan's Candy Bar + The Essentials + Everything Under The Sun + Galina’s » Godiva Chocolatier + Landau « Lush « Lux Bond & Green » Margartaville's Smuggler’s Hold 
The Old Farmer's Almanac General Store + Once Upon A Time Toys + Oriental Fine Arts & Crafts » Puma « Robert Graham * Sephora Spin Street » Sunglasses USA 
‘Swarovski Tiffany & Co. « Tommy Bahama + Trading Cove «Trailblazer « Yankee Candle Restaurants: Ballo Italian Restaurant + Ben & Jerry's « Bobby Flay’s Bar Americain 
Bobby's Burger Palace » Bow & Arrow Sports Bar « Chief's Deli » Dunkin’ Donuts « Frank Pepe Pizzeria Napoletana * Geno's Bagels, Sweets & Subs + Geno's Fast Break 
Geno's Pub + Hash House A Go Go + Imus Ranch Coffee « Jasper White's Summer Shack « Jasper White's Summer Shack Express + Jimmy Buffett's Margaritaville 
Johnny Rockets « Krispy Kreme Doughnuts « The Lansdowne Irish Pub & Music House * Michael Jordan's 23 sportcafe + Michael Jordan's Steak House « The Original SoupMan 
Seasons Buffet » SolToro Tequila Grill» Starbucks Coffee + Sunrise Square Food Court « Todd Englis’s Tuscany + Virgil's Real Barbecue * Wok-On by Geno's Fast Break 


Conveniently located in Mystic Country. 
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SHERI MILLE 


MAY 8, 7 PM! BLACK ROCK BRANCH LIBRARY, 
BRIDGEPORT | sherimilleccom 


Playing a 
Winning Hand 


Babe, you gota poker face 
Got a flush in place 

You keep itcloseto the vest 

Bet you didn't count on me 

To break your winning streak 

Tm your wild card in the deck 

Bet you thought your cards were stacked 
Queen of Hearts, Blackjack 

Your game’ so good in this town 

Bet you never found a girl like me 

Who could love you, when you're down... 





aig : 
Not only is Walpole’ cellular PVC maintenance free and long lasting, it looks just lke natural wood. 
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Chances are those who turn out for the 2nd 
‘Thursday Concert Series events at the Black 
Rock Branch of the Bridgeport Public Library 
will never have seen a girl quite like Sheri Mill- 
er, the up-and-coming singer/songwriter who 
wrote the lyrics above for “Winning Hand” 

‘On May 8, the performer, who has been on 
the Hot 100 Unsigned Artists list and has been 
called “alluring” by Rolling Stone, will bring her 
heartfelt songs and rich, honest voice to the li- 
brary fora free all-ages show. 

“She makes a powerful first impression, and 
then, even better, a series of more complex and 
lasting ones? Rolling Stone contributing editor 
Anthony DeCurtis has written of Miller, whose 
original songs dig deep into the nuances oflave 
and its discontents. 

‘One of her newest songs is also one of her 
best. “I Could Love You Still” featuring Will 
Lee, Paul Shaffer and Steve Cropper, draws you 
into its world, where you remain, mesmerized, 
into the silence after the last grace note. 

Miller, who accompanies herself on guitar 
and piano, says that in addition to originals, 
she “enjoys performing a wide repertoire of 
cover songs of the Beatles, Patsy Cline, Johnny 
Cash and Judy Garland, among many others” 

“Get ready for a passionate, entertaining, 
unforgettable performance to sing along to,” 
the library says in teasing the show. Sounds like 
winning hand! [ poveas.ctewext | 
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é Searels 
‘We can work 


from your inspired ideas, photographs, or drawings, to handcraft distinctive fence and outdoor structures in 
your choice of materials, styles, and colors. Call 800-343-6948 to schedule a FREE design consultation. 
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CONNECTICUT CUFFS 
Unique Evocateur cuffs, made in Norwalk 
Veneto, $199, and Confetti, $175. Available 


at Hatfield & Co. Jewelers, Torrington, 
860/489-4367, hatfieldandco.net. 



















IT’S INTHE BAG 
There’s room for all your stuff 
in this Hobo “Patti” leather bag, 
$248. Add a bold chevron: 
patterned scarf, $18.95. 
Both at The Bowerbird, 
Old tyme, 860/434-3562, 
thebowerbird.com. 


GREEN LIGHT 
Heads will turn when 

you wear this 14K yellow 

gold triple-strand necklace 

with emeralds and seed pearls, 

$3,495, Find it at Peter Indorf, 

Very cool Caroline Abram “Grace” eyeglass New Haven, 203/776-4833, 

frames, $399, at Kennedy & Perkins, New and Madison, 203/245-5700, + 
Haven, 203/624-3145, and other locations, peterindorf.com. 
kennedyandperkins.com. 






SHARP EYE 
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HERE COMES THE SUN! 
Kate Spade “Paxton” sunglasses, $129.99, 
at OptiCare, Waterbury, 203/574-2020, and 
other locations, opticarepc.com. 


BODY ART 
Fora flamboyant touch, 
try this vibrant silk scarf 
cardigan by Alberto 
Makali, $175. AtHelen 
Ainson Darien, 203/655- 
9841, helenainson.com, 


FOOT FANCY 

Walk the line in these embellished 
T-strap “Sari” flats, $45, at Macy's, 
Westfarms, 860/561-3030, 
Farmington, and other locations, 
‘macys.com. 





BLUE BRILLIANCE 
Startling 1920s natural Art Deco 
‘emerald-cut aquamarine ring with 
blue sapphires, $19,950, at Peter 
Suchy Jewelers, Stamford, 203/327- 
0024, petersuchyjewelers.com, 
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Looking for more things to do 
around the state? 





Download the free Best of CT app for iPad® and take 
the Best of Connecticut® with you wherever you go! 


With more than 200 winners in dining out, shopping, services, 
family and fun, the best the state has to offer is right at your fingertips. 


4 Available on the 
@ Vee} Ke) (=) 


Apple, the Apple logo and iPad are trademarks of Apple Inc., registered in the U.S. and other countries. App Store is a service mark of Apple Inc. 


Ready to go? We've got 
plenty of great destinations 
to visit, explore and enjoy 
in Connecticut and beyond! 





contents 





One of the great things 
about Connecticut is that 
you can literally do some- 
thing different every day 
and night and not have any 
repeats! Here are a few ma- 
jor “can’t miss” events for 
you to consider adding to 
your summer schedule. 


99 


Connecticut is blessed 
with an abundance of 
things to do and places to 
visit, with hundreds of ter- 
tific destinations across 
the state, from art musems 
and theaters to casinos 
and water parks. Get your 
travels started with these 
must-see spots! 


With so much to see and 
do, there’s no wrong way to 
go about doing it. For those 
who like to explore a bit be- 
yond the norm, there are 
numerous special-interest 
trails—official and unoffi- 
cial—to state offerings, in- 
cluding wine, antiques and 
dinosaurs! Come explore! 





Why stop at the state 
line? The Northeast offers 
an endless supply of ac- 
tivities and vacation des- 
tinations, all within a few 
hours’ drive. Here are some 
highlights from neighboring 
states that offer getaways 
you won't want to get away 
from! 


written by: ray bendici, douglas p. clement, kate hartman and erik ofgang 
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NDARY BRANDS. ABUNDAN American Eagle, Ann Taylor Factory Store, Banana Republic 
Factory Store, BCBG Max Azria, Cole Haan, Dooney & Bourke, Elie Tahari, Gap Outlet, J.Crew, Jones New York, Kate Spade 
New York, Kenneth Cole, Lacoste, Levi's, Lucky Brand, Nautica, Nike, Nine West, Saks Fifth Avenue Off 5th, Skechers, 
Swarovski, Talbots, Tommy Hilfiger, Tumi, Under Armour and more at savings of 25% to 65% every day. stores vary per center. 


CLINTON CROSSING PREMIUM OUTLETS © 70 STORES © CLINTON, CT 
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Travelers Championship 
Every summer, the best golfers in the world come to Cromwell's | issu 


TRAVELERS 


CHAMPIONSHIP 





TPC River Highlands to compete in the Travelers Championship. 
Bubba Watson, Brandt Snedeker, Hunter Mahan, Patrick Reed 
and defending champion Ken Duke are just five of the 156 play- 
ets scheduled to take part in this year’s tournament June 16-22. 


. (860) 502-6800, travelerschampionship.com 


e j lO y music sports * poetry * family « theater « dance « dining * ideas 
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New Haven Open at Yale 

The ladies return to the 
Connecticut Tennis Center at 
Yale as the WTA tour holds court 
‘August 15-23 for the New Haven 
Open at Yale. Last year's high- 
lights included Simona Halep giv- 
ing Caroline Wozniacki her only 
defeat in six appearances at 
the open and also besting 2012 
champion Petra Kvitova. (203) 
776-7331, newhavenopen.com 


International Festival 
of Arts & Ideas 

For 15 days, the theaters and 
open spaces of New Haven will 
be commandeered as part of the 
International Festival of Arts & 


Ideas. More than 80 percent of the 
performances, lectures and con- 
versations taking place from June 
14-28 are free. Program highlights 
include The Events, a new play 
by David Greig, and a free per- 
formance on the green by Dianne 
Reeves with the New Haven 
Symphony Orchestra. (888) 278- 
4332, artidea.org 


Litchfield Jazz Fest 

The 19th annual Litchfield 
Jazz Festival will fill the Goshen 
Fairgrounds with music from 
August 8-10 in an event that 
has become renowned both in 
the Litchfield Hills and beyond. 
Historic appearances include 


Sonny Rollins, Diana Krall and 
Ray Charles. This year, fans can 
enjoy Carmen Staaf, Anthony 
Strong and the Jimmy Greene 
Quartet, among others. (860) 
361-6285, litchfieldjazzfest.com 


Riverfest 

The City of Hartford 
invites you to help celebrate 
Independence Day by attend- 
ing the family-friendly Riverfest 
on July 12. Live music, amuse- 
ment rides, kids’ activities and 
food will culminate with an 
Americana-themed fireworks 
display by Atlas PyroVision 
(860) 713-3131, rivertront.org 





Gathering of the Vibes 
The “best beach party on the 
planet” celebrates 10 years at 
Bridgeport's Seaside Park July 
31-August 3. Music, food and 
drink will be in abundance at 
this laid-back outdoor festiva 
This year's lineup includes John 
Fogerty, Edward Sharpe and the 
Magnetic Zeros, Ziggy Marley 
and many more. (203) 908-3030, 
gatheringofthevibes.com 


Sunken Garden Poetry Festival 
Come and experience remark- 
le performances of live music 
and poetry in an exquisite natu- 
ral setting, the Sunken Garden 
on the grounds of the Hill-Stead 
Museum in Farmington. The 
Sunken Garden Poetry Festival, 
a renowned event since 1992, 
kes place for five days through- 
out the summer: June 11 and 
25, July 9 and 23, and August 6. 
(860) 677-4787, hillstead.org 


World-class choral music will once again delight discerning listeners every 
Friday and Saturday from June 14 to August 9 as part of the Norfolk Chamber 
Music Fest—a tradition begun in the 1890s by Ellen Battell. The event, sponsored 
by the Yale School of Music, will featute the classic works of Leonard Bernstein, 


Wolfgang Amadeus Mozart and Ludwig van Beethoven 


norfolkmusic.org 
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Norwalk & Milford 
Oyster Fests 

Oysters are the star at these 
two outdoor food-centric festivals. 
Enjoy crafts, entertainment and a 
whole lot of oyster shucking and 
slurping at the 40th annual Milford 
Oyster Festival on August 16, and 
do it again at the Norwalk Oyster 
Festival ¢ Milford: 
(203) 878-5363, milfordoyster- 
festival.org; Norwalk: (203) 838- 
9444, seaport.org 


Sailfest 

Family-friendly entertainment 
will fll downtown New London 

July 11-18 as part of Sailfest. 
Bring the kids for amusement 
rides and musical performanc- 
es in genres ranging from rock 
to Celtic, then check out hun- 
dreds of street vendors and the 
fourth-largest fireworks display in 
the Northeast. (860) 444-1875 
sailfestnl.org 


(860) 542-3000, 
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Summer Music at Harkness 
Enjoy live music in Harkness 
‘Memorial State Park with their five- 
week concert series, “Summer 
Nights at Harkness,” presented by 
Bring Our Music Back. Now in its 


0 oe. 


PETER HOOK — REISER 


fourth year, the series transforms 
the state park into a destination for 
the performing arts. Performances 
take place on July 17, 24 and 31 
and August 7 and 14. (860) 691- 
3065, bringourmusicback.org 
travel 2014 § 
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Mystic Aquarium 
When you're looking for aquatic entertainment, it's hard to beat beluga whales, sea 
lions and African penguins—just a handful of the hundreds of amazing sea creatures 
who call Mystic Aquarium home. Visit with sharks, seahorses, jellyfish and other deni- 
zens of the deep, explore Titanic— 12,450 Feet Below (which showcases the work 
of renowned oceanographic explorer Dr. Robert Ballard), or enjoy an interactive film 
experience at the awesome 4-D Theater. (860) 572-5955, mysticaquarium.org 
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New England Air Museum 

Let your imagination take flight 
at the New England Air Museum, 
just north of Bradley Interna- 
tional Airport in Windsor Looks. 
Three enormous hangars house 
more than 70 vintage aircraft, 
from 1920s biplanes to World 
War Il bombers to Vietnam-era 
choppers. Visitors can also test 
their piloting skills in flight simu- 
lators, sit in the cockpits of ac- 
tual fighter jets, enjoy interactive 
fight demonstration and hands- 
on “build and fly” activities, and 
much more. (860) 623-3305, 
neam.org 
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Essex Steam Train 
& Riverboat 

If there's a better way to see 
the countryside of Southeastern 
Connecticut, then we don’t know 
itl A vintage steam-powered loco- 
motive pulls you along on a 12- 
mile rail trek through meadows, 
farms, fields and forests—all part 
of one of “the last great places 
on Earth," according to The Na- 
ture Conservancy—followed by 
an optional cruise aboard the 
Mississippi-style riverboat Becky 
Thatcher amid the splendor of 
the Connecticut River. (800) 377- 
3987, essexsteamtrain.com 


Connecticut Science Center 
You've been singing it for 
years—now isn't it time to blind 
your kids . . . with science?! Okay, 
maybe not blind them, but with 
150 hands-on exhibits, a state- 
of-the-art 3-D digital theater, four 
‘educational labs and tons of daily 
programs, movies and events, 
you and they will be exposed 
to a wide array of science, from 
physics to forensics and geol- 
‘ogy to astronomy. You also might 
just discover that discovery is 
downright fun! (860) SCIENCE, 
etsciencecenter.org 


\__| Quassy Amusement Park 
Even after happily entertaining families for over a century, Quassy is still 

adding new attractions. This year, i's Splash Away Bay Water Park, which 
includes the Saturation Station water play zone, the Tunnel Twister water- 

slides, the BulletBow! water raft ride, the FreeFALL Extreme Bodyslides and 

Fish Pond splash pad. Plus, there's the award-winning Wooden Warrior 

roller coaster and other thrill rides as well as dozens of kid-friendly activities 

that make for a memorable day by the lake. (800) FOR-PARK, quassy.com 


The Adventure Park at the > 
Discovery Museum. 

With more than five acres of 
aerial ladders, zip lines, cross 
bridges and other trestop chal- 
lenges, the Adventure Park at 
the Discovery Museum has thrills 
aplenty. Featuring eight different 
self-guided “trails,” adventurers 
can set their own pace and level of 
‘excitement, from beginner right on 
up to expert, Warning: Although 
safety is of prime concern, there is 
no protection from having an awe- 
some experience! (203) 690-1717, 
alscoveryadventurepark.org 


Mystic Seaport: The Museum 
of America and the Sea 
Nowhere is Connecticut's in- 
tegral role in the early history of 
America’s seafaring efforts better 
chronicled than at Mystic Seaport. 
From visiting with historical inter- 
preters in a re-created 19th-centu- 
ry vilage to trying hands-on sailing 
activities to setting foot aboard the 
last wooden whaleship in the world 
(the recently refurbished Charles 
W. Morgan), visitors can immerse 
themselves in a learning experi- 
ence like no other. In addition, there 
are plenty of great events ahead, 


including Lobster Days (May 24- 
16), the Sea Music Festival (June 
12-18) and the Moby-Dick Mara- 
thon (July 81). (860) 572-0771, 
mystioseaportorg 


Connecticut's Beardsley Zoo 
With more than 300 different 
creatures dwelling at Connect- 


cut's Beardsley Zoo, chances are 
that you're going to see some- 
thing you've never seen before. 
From endangered animals like a 
Siberian tiger and Andean con- 
dor to more common critters like 
prairie dogs and pronghom, the 
z00 brings the wild of the world 
together in one family-friendly en- 








vironment that also offers tons of 
special events and activities. Just 
watch out for the majestic pea- 
cocks that openly roam the Zoo's 
grounds—they may seem docile, 
but they can get their feathers up 
in a hurry if you venture too close! 


(203) 394-6565, beardsleyz00.0rg 
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Yale University Art Gallery, 
Yale Center for British Art 
& the Yale Peabody Museum 
of Natural History 

Yale's trio of world-class muse- 
ums offer countless opportunities 
to experience some of the finest 
art and science discoveries the 
world has ever known. Recently 
renovated and expanded, the Yale 
Art Gallery's permanent collection 
boasts African, American, Euro- 
pean and Asian art with works by 
the likes of Picasso, Rubens, van 
Gogh, Kandinsky and John Trum- 
bull. The YCBA features the larg- 





est collection of British art outside 
the United Kingdom, with a roster 
of artists including John Con- 
stable, J.M.W. Turner, Sir Joshua 
Reynolds and Wiliam Blake. Tens 
of thousands of scientific objects 
comprise the Peabody's collec- 
tion, from meteorites and fossils 
to mummies and a full-sized, 150 
mmilion-year-old, 60-foot-long apa- 
tosaurus. In short, Yale's offerings 
are monstrous! (203) 432-0600, 
artgalleryyale.edu; (203) 432- 
2800, britishart.yale.edu; (203) 
432-5050, peabody.yale.edu 


Mark Twain House & Harriet 
Beecher Stowe Center 
Sometimes it's hard to believe 
that two of America’s literary gi- 
ants of the 19th century were next- 
door neighbors, yet Samuel Clem- 
ens (aka Mark Twain) and Harriet 
Beecher Stowe (author of Uncle 
Tom's Cabin) made their homes 
adjacent to each other in the Nook 
Farm neighborhood of Hartford. 
Even better, fans of literature and 
history can tour both dwellings — 
the Twain house, a stunning 25- 
room Gothic edifice, also offers a 
separate museum dedicated to 
the Twain story (and his stories), 
while visitors to Stowe's Victo- 
rian Gothic Revival home can also 
check out the Katharine Seymour 
Day House and historic gardens. 
Twain House: (860) 247-0998, 
‘marktwainhouse.org; Stowe Cen- 
ter: (860) 522-9258, harrietbeech- 
erstowecenter.org 


Brownstone Exploration & 
Discovery Park 

Thril-seekers, here is paradise: 
zip lining, cliff jumping, rock climb- 
ing, scuba diving, wakeboard- 
ing, biking, kayaking, swimming, 
biking—all happening around a 
stunning 100-foot-deep quarry 
lake. And don't forget about the 


obstacle course, waterslide and 
giant water balls for “walking’ 
on water. For those who enjoy 
less-intense outdoor activities, 
Brownstone has volleyball courts, 
walking trails and a beach perfect 
for sitting back and just watching 
all the action! (866) 860-0208, 
brownstonepark.com 


Lake Compounce 
Fun-seekers have been travel- 
ing to Lake Compounce in Bristol 
since before Abraham Lincoln was 
president—a pretty good indication 
that i's the go-to place for summer 
excitement and thrils. In addition 
to wild rides like Boulder Dash (re- 
peatedly voted the world’s No. 1 
wooden roller coaster), visitors can 
cool off at Splash Harbor, the state's 
largest water park. And to extend 
the fun, new this year is the Bear 
Creek Campground, offering cab- 
ins, tent and RV sites for those who 
can't "bear" to leave the lake. (860) 
583-3300, lakecompounce.com 


Maritime Aquarium 
at Norwalk 

Dedicated to the aquatic en- 
vironment and creatures of Long 
Island Sound, this South Norwalk 
destination showcases more than 
100 species of sea critters, includ- 
ing sharks, turtles, seahorses, 


An inside look at 
central Connecticut’s 
popular destinations 
and hidden gems 


CenterofCT.com 


‘CENTRAL REGIONAL TOURISM DISTRICT SERVING 
River Valley /CONNECTICUT 
ONNECTICUT 


“Great travelog and 
information on this 
area...it makes me 
want to visit.” 


— YouTube viewer 


“I loved this video 
so much | stuck it 
on my site. CT here 
Icome! 


‘GROWNSTONE EXPLORATION & DISCOVERY PARK < 
— Editor, CBS Los Angeles 





[=] Watch at www.centerofct.com/non-stop 
SEASON 2 COMING SOON! 


860.787.9640 


Connecticut 


still revolutionary 


GOs®oO 
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crabs, lobsters and otters. Fami- 


lies can also enjoy the antics of The first time you see Gillette Castle, there's no doubt it was built 


harbor seals, pet a ray or just chill by a bold man with a plan—that man was William Gillette, bold play- 
with the jellyfish. This summer, wright and actor who made his fortune bringing Sherlock Holmes to 
the aquarium has some special the stage. He took that fortune and built his dream castle overlook- 
guests: Playful and energetic Af- ing the Connecticut River, a 24-room medieval stone fortress fraught 
rican meerkats, whose antics will with ingenious designs and decor. The castle is perched on a hill 
make anyone smile, and colorful amid 184 lush acres, all of which is now a state park that offers miles 
lorikeets that will sip nectar right of hiking trails and dozens of scenic picnic spots. (860) 526-2336, 
out of your hand! And if you want ameeleeeeyeieteeeets 

to explore the Sound itself, the 

brand-new 65-foot Spirit of the 

Sound catamaran will be heading 

‘out on the water for regular study 

cruises. (203) 852-0700, mari- 

timeaquarium.org 


Lime Rock Park 

It seems a bit incongruous 
at first: the peaceful, verdant 
beauty of the Litchfield Hills and 
the screaming engines of ‘high- 
powered race cars, but trust us, 
it works! For nearly 60 summers, 
Lime Rock has welcomed big 
crowds and terrific racing, and 
this season should be no diferent. 
Memorial Day weekend officially 
‘opens the 2014 season, starting 
with the IMSA Continental Tire 
Challenge, Porsche GT3 Cup and 
Sunday Royals Car Show. Other 
major events this summer includ 
the SCCA Northeast Region 
(June 20-21); Optima Batteries/ 


International 


Festival of FESTIVAL 2014 
New Haven, Connecticut J U IN} Ee 1 4-28 


Featuring 

DIANNE REEVES WITH THE 

NEW HAVEN SYMPHONY ORCHESTRA. 
LALAH HATHAWAY & RUBEN STUDDARD 
LA SANTA CECILIA 

LES 7 DOIGTS DE LA MAIN: TRACES 
ELEVATOR REPAIR SERVICE: ARGUENDO 
DAVID GREIG'S THE EVENTS us. Premiere 
REGINA CARTER 


artidea.org ¢ 





jartides 


@Artidea 


STAY THE DAY WI 


ITH A DAY PACKAGE! 
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Chumpear World Series (July 21); 
and the Historic Festival Race Car 
Rally (Aug. 28-Sept. 1). (860) 435- 
5008, limerock.com 


New Britain Museum 
of American Art 

‘With more than 11,700 paint- 
ings, sculptures, works on paper, 
photographs and illustrations by 
‘American artists, there are very few 





museums in the nation that can 
chronicle the history of American 
art as well as the New Britain Mu- 
seum of American Art. From Gilbert 
Stuart and John Trumbull to Win- 
slow Homer and Mary Cassatt to 
Georgia O'Keeffe, Edward Hopper 
and Sol LeWitt, the full spectrum of 
‘American creativity is on view in one 
place. (203) 229-0257, nbmaa.org 


Submarine Force Museum 
Connecticut has played a big 
role in the development of the 
submarine: The first submersible 
attack vessel (David Bushnell’s 
Revolutionary War Turtle) and the 
first nuclear-powered submarine, 
the USS Nautilus, were both built 
here. Both are also on display 
here—visitors can actually board 


the Nautilus—along with more 
than 33,000 submarine-related 
items and interactive exhibits that 
wonderfully illustrate the history of 
underwater warfare. (860) 448- 
0893, ussnautilus.org 


Bruce Museum 

The Bruce showcases art, 
science and natural history, and 
hosts rotating exhibits throughout 
the year. Upcoming this summer: 
Tales of Two Cities: New York & 
Bejing, which pairs the works of 
five New York-based artists and 
five Chinese artists; and iCreate 
2014, which will feature original 
art from local high school stu- 
dents as well as works from Chi- 
nese students. The museum's 
scenic Seaside Center, located 
in the recently restored Arden 
Cottage at Greenwich Point, 
educates visitors on the ecology 
of Long Island Sound. (203) 869- 
0376, brucemuseum.org 


Florence Griswold Museum 

The “Home of American Im- 
pressionism,” the —_ Florence 
Griswold Museum features the 
Georgian-style manse that Miss 
Florence opened to the Lyme Art 
Colony, who reciprocated by re- 
peatedly capturing the glory and 


©2014 Porsche Cars North America, Inc. Porsche recommends seat belt usag ‘vance of all traffic laws at all times. 


Introducing the 2015 Porsche Macan 
Arriving May 15, 2014 


Macan S 
Horsepower 340hpat$500-6500rpm 
0-60mph $.2sec(5.0 secw! Sport Chrono) 
‘TopTrack Speed = 156mph ‘TopTrackSpeed —164mph 
Starting at $49,900* | Starting at $72,300* 
The all new 2015 Porsche Macan! The new Macan ~ 
built foran intensive life in which the thirst for experience 
and thrils and spills are ever-present, and in which new 
challenges are a permanent driving force. Built for a 
life that refuses to be hemmed in by conventions and feels 
all the more authentic for it. Direct and intimate. 
Sports Car that gives us what we're looking for: that feeling 
of being alive, The new Macan. Life, intensified 


Macan Turbo 
Hosepower 400hp3t €000rpm 
0-60mph 46sec (44sec m/Sport Chrono) 


eossce= Patron clio 


800 S. Colony Rd (Rt 5) | Wallingford, CT 06492 | (203) 294-9000 
VAWANA ee) axa at =loVanvll lake riolceneceyan 


*Starting at prices are base MSRP excluding ¢ and options. Technical Spe: 
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beauty of the Connecticut coun- 
tryside on canvas. It also is home 
to the 9,500-square-foot Krieble 
Gallery, which hosts rotating e 
hibitions—from June 6 to Sept. 
21, visitors can see Art of the Ev- 
eryman: American Folk Art from 
the Fenimore Art Museum and 
Thistles and Crown: The Painted 
Chests of the Connecticut Shore. 
(860) 434-5542, flogris.org 


Connecticut River Museum 
Tucked along the banks of 
the Connecticut River in charm- 
ing Essex, the Connecticut River 
Museum is dedicated to preserv- 
ing the history of the river with 
historic objects and art. This year 
it helps celebrate the bicentennial 
of the British raid on Essex dur- 
ing the War of 1812—on May 10, 
the museum will host Burning of 
the Ships Day, a celebration that 
includes the Salling Masters of 
1812 Parade and Muster, a re- 
enactment of events and other 
historic activities. (860) 767-8269, 
ctrivermuseum.org 


Foxwoods )> 

The largest resort casino in 
North America, Foxwoods offers 
a wide array of gaming action 
with nearly 400 tables and more 
than 7,200 slot machines. In ad- 
dition to four hotels, Foxwoods 
is also an entertainment mecca, 
featuring two theaters that host 
headline acts, an all-star com- 
edy club, multiple nightclubs and 
bars, dozens of gourmet res- 
taurants and even an ultra-hip 
bowling alley. It is also home to 
the Mashantucket Pequot Mu- 
seum & Research Center, one of 
the state's hidden gems and the 
world's largest Native American 
museum. Experience “the won- 

of it all.” (800) 369-9663, fox- 
woods.com 


Mohegan Sun >> 

“Spectacular” may not be 
enough of a description for all 
that Mohegan Sun has to offer, 
but it's a great place to start— 
three major entertainment venues 
(the 10,000-seat Arena, plus the 
more intimate Cabaret Theatre 
and Wolf Den), a 84-story luxury 
hotel tower, a 20,000-square- 
foot spa, a three-story crystal 
mountain, an indoor waterfall 
and more than 40 restaurants 
and bars. Oh, and did we men- 
tion the three casinos, offering a 
state-of-the-art poker room and 
more than 300,000 square feet 
of slots and table games? Spec- 
tacular, indeed. (888) 226-7711, 
mohegansun.com 
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Prevent a potentially dangerous and 
expensive auto glass repair on the road. 
Call Today: 877-PGM-GLASS 

v Free mobile service 6 days a week 

v Same day service 

v Written lifetime warranty 

v Windshield repair or replacement 

v Original manufactured glass installed 


PLYMOUTH 
GLASS & MIRROR 


142 E, Main Street, Thomaston, CT 
877-PGM-GLASS 


plymouthglass.com 
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The Mark ‘Twain 
House & Museum 


Journey to Nook Farm, Hartford's mast desirable neighborhood in the 19th century. 
out their lives and 






discover bow two Hartford neighbors changed literature and continue to shape a nation’s view of itself. 
Now offering combined tours of Hartford’s two National Historic Landmarks. Park once - visit both! 
MarkTwainHouse.org 351 Farmington Avenue, Hartford, CT HarrietBeecherStowe.org 77 Forest Street, Hartford, CT 


hapetsty: 


wremerhatong 
arts couneit 





msc Connecticut Both museums accredited by American Alliance of Museums 
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Hartford's Elizabeth Park 
has the nation’s oldest munici- 
pally operated rose garden, which 
is abloom in June with flowers 
from more than 15,000 rose 
bushes. Here you can find 800 
different rose varieties includ- 
ing a heritage garden of historic 
roses, as well as an official test 
garden, where you can see 
the roses of tomorrow before 
they're introduced to garden- 
ers everywhere. (860) 231-944: 
elizabethpark.org 


The Bellamy-Ferriday House 
& Garden in Bethlehem is a 100. 
acre farmstead. The garden's 
pastoral landscape was shaped 
under the stewardship of Eliza 


and Caroline Ferriday, mother- 
and-daughter gardeners who 
together created an evocative 
parterre garden featuring fra- 
grant trees and shrubs, sweep- 
ing lawns and stately evergreens. 
(860) 247-8996, ci.bethlehem. 
ct.us/bellamy_ferriday.htm. 

The Connecticut College 
Arboretum in New London 


includes the college campus as 
part of 750 spectacular acres of 
specialty gardens and plant col- 
lections. Visitors can explore: 
the native plants garden, which 
features wildflower, azalea and 
mountain laure! gardens; The 
Caroline Black Garden, a stately 
four-acre garden with ornamen- 
tal trees and shrubs; and the his- 
toric 8,000-square-foot Lord and 
Burnham greenhouse, brimming 
with lush tropical plants and a 


conncoll.edu/the-arboretum. 





Wine Trail 

In Connecticut there is plenty 
to “wine” about. The number of 
wineries in the state has grown 
over the past few years and each 
year there are throngs of visitors 
eager to explore Connecticut's 
viticulture. You can tour the facil 
ties, sample the wines and spend 
a day soaking up the picturesque 
surroundings. Many of the 25 
vineyards on the Connecticut 
Wine Trail have picnic areas; 
some have restaurants and gift 
shops, while others offer lessons 
in winemaking or cooking. And 
of course, each has plenty of its 
own wine to take home. (860) 
677-5467, ctwine.com 


Tubing/Kayaks 

Tubing on the Satan's 
Kingdom stretch of the 
Farmington River in New Hartford 
is an essential Connecticut expe- 
rience. Ideal for all ages, the 
scenic 2.5-mile ride ranges from 
chilling to thriling (depending the 
river's water level); three sets of 
rapids ensure a bit of white-water 
excitement. (860) 693-6465 

‘The Housatonic River winds 
through the roling hills and forests 
of Northwestern Connecticut, and 
in West Comwall, passes under 
the iconic covered bride. Clarke 
Outdoors organizes 10-mile 
canoe, kayak and raft tours that 
feature flatwater and white-water 
runs—plus multiple picnicking 
opportunities. (860) 672-6365, 
clarkeoutdoors.com 


Beaches 

Fun in the sun along the 
Connecticut coast: 

Hammonasset Beach State 
Park in Madison is Connecticut's 
largest shoreline park. It offers 
more than two miles of beach 
where guests enjoy swimming 
and stroling along the boardwalk. 
‘The park also offers many grassy 
campsites that are perfect for 
nature enthusiasts. 

Ocean Beach in New London 
is a 50-acre park with a white- 
sugar sand beach that is a favor- 
ite summer gathering spot for 
Connecticut families. The park 
also has an Olympic-size fresh- 
water pool, a banquet hall, car- 
ousel, rides and an 18-hole minia- 
ture golf course. 

Rocky Neck State Park in 
East Lyme is a beautiful, gently 
sloping beach on Long Island 
Sound with soft white sand, offer- 
ing picnic areas, train watching, 
diverse trail systems and salt 
marsh-viewing platforms. Try 
crabbing or fishing and watch out 
‘for ospreys, cranes and herons. 


Silver Sands State Park in 
Milford has something few other 
beaches can match—buried trea- 
sure, or at least the rumor of bur- 
ied treasure. According to local 
lore, Captain Kidd (who definitely 
stopped in Milford) buried his 
plunder on Charles Island, but try 
as they might no one has found 
it. However, over the years visi- 
tors have found lots of fun in the 
sun. There's plenty of beach for 
sand-castle building, suntanning 
and swimming. 


Summer Stages 

Lovers of theater in 
Connecticut have plenty to sing 
about—the state is home to a 
treasure trove of production com- 
panies that provide everything 
from outdoor musicals under the 


Ousatonic river 


stars to works by Shakespeare 
and premieres of new plays. 

The Connecticut Repertory 
Theatre will present the Pulitzer 
Prize-winning A Chorus Line 
(June 5-14); Neil Simon's clas- 
sic comedy The Sunshine Boys 
(June 19-29); and the story of the 
ultimate stage mom, Gypsy (July 
10-20). crt.uconn.edu 

Me thinks fans of the Bard 
wilt not want to miss the Elm 
Shakespeare Gompany produc- 
tion of Pericles, a lesser-known 
‘Shakespeare play about the Greek 
general and statesman (Aug. 
14-31). elmshakespeare.org 

The Gary—The Olivia 
Performing Arts Center is part 
of the Abbey of Regina Laudis 
in Bethlehem. This open-air the- 





ater (which seats 300) was built 
in 1982 with the financial support 
of the late actress Patricia Neal. 
This year's lineup opens with a 
production of two one-act com- 
edies written by American play- 
wright Horton Foote, Blind Date 
and The Actors (June 13-22). The 
season continues with the iconic 
Irving Berlin musical Annie Get 
Your Gun (Aug. 1-27). thegary- 
theollvia.com 

Goodspeed Musicals’ pro- 
duction of Damn Yankees opened 
in April and will run through 
June 21. Upcoming shows 
include Fidaller on the Roof (June 
27-Sept. 7); Irving Berlin's Holiday 
Inn (Sept. 19-Nov. 30); and The 
Circus in Winter (Oct. 23-Nov. 
80). goodspeed.org. 
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BY THE SEA 


Classic ambiance 
Breathtaking water views 
Delectable fare 
Gracious rooms 


All weddings exclusive 


For an escorted tour 
please call Sara 


at 860.388.4809 





SAYBROOK 
POINT 
INN & SPA 


SO det 
La Aled 
SAYBROOK.COM 
2 Bridge Street, Old Saybrook CT 


For more information, see page 98 


ox west 





Wvoryton Playhouse’s summer 
lineup features the tap dance- 
filed Fingers & Toes (June 4-22); 
the Ehis Presley-inspired produc- 
tion All Shook Up (July 2-27); and 
the Tony Award-winning musical 
La Cage Aux Folles (Aug. 6-31). 
vorytonplayhouse.org 
Musicals at Richter is 
Connecticut's longest-running 
outdoor theater and will start this 
summer season with the Cole 
Porter musical Anything Goes 
(une 27—July 12); then Dorothy 
will follow the yellow brick road in 
The Wizard of Oz (July 25Aug. 
9). musicalsatrichter.org 
Shakespeare on the Sound 
will present The Two Gentlemen 
of Verona in Rowayton’s Pinkney 
Park (June 13-30). shake- 
‘speareonthesound.org 
TheaterWorks in Hartford will 
produce the regional premiere of 
Love/Sick, a new play by John 
Cariani featuring funny and sad 
love stories (May 16-June 22); the 
‘season continues with the musical 
Woody Sez: The Life & Music of 
Woodly Guthrie (Aug. 8 -Sept. 14), 
theaterworkshartford.org 
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Westport Country Playhouse 
will kick off its summer with the 
world premiere of Sing for Your 
Shakespeare, a musical review 
(June 3-22); the season contin- 
ues with Nora, Ingmar Bergman's 
adaptation of A Doll's House (July 
15-Aug. 2); and Things We Do 
For Love, the Alan Ayckbourn 
comedy (Aug. 19-Sept. 6). west- 
portcountryplayhouse.org 


Towers of Power 

‘See the state from on high: 

Sleeping Giant State Park in 
Hamden is named for the moun- 
tain that resemble a giant lying in 
repose, which is a popular feature 
of the south central Connecticut 
skyline. The park was created in 
1924 and features a stone obser- 
vation tower that offers sweeping 
views of the New Haven area and 
Long Island Sound. 

Mount Tom State Park in 
Litchfield offers one of the best 
views in the state from atop the 
34-foot-tall stone observation 
tower on Mount Tom's peak. 
The 360-degree view provides 
a breathtaking panorama of 






thimble islands 


Massachusetts, New York and 
a large part of Connecticut after 
a short-but-hearty hike. If you're 
looking to cool down afterward, 
spring-fed Mount Tom Pond is 
open for swimming, boating (non- 
motor) and scuba diving. 
Standing 165 feet tall and 
situated 1,000 feet above the 
Farmington Valley, Heublein 
Tower in Simsbury was built in 
1914 for food magnate Gilbert 
Heublein. The tower is located in 
Talcott Mountain State Park and 
is accessible by a mile-long trail 
where you'll see a variety of wild- 
life. From the tower, hikers can 
enjoy views of the Hartford skyline 
and the Farmington River Valley. 


Antiques Trail 

Woodbury is known as the 
“Antiques Capital of Connecticut” 
and is home to more than 40 deal- 
ers, most of whom do business 
out of charming historic buildings 
up and down Main Street. Wares 
of every style from virtually every 
period are offered making it a 
hotspot for dealers and design- 
ers as well as everyday collectors. 
antiqueswoodbury.com. 

‘Another destination for antiques 
lovers, albeit less-known is the town 
of Putnam, in Connecticut's Quiet 
Corner, an hour from Woodbury. 
This quaint downtown is home to 
more than 10 shops, including the 
four-story Antiques Marketplace. 


Dancing with Dinosaurs 

For a small state, Connecticut 
has some big dinosaur connec- 
tions. Jurassic junkies can roar 
through Connecticut while learn- 
ing about the creatures that 
once roamed the earth on the 
Connecticut Dino Trail 

At Yale Peabody Museum of 


Natural History guests come face 
to face with 150 million-year-old 
dinosaur skeletons, Or literally walk 
in the footsteps of dinosaurs at the 
Dinosaur State Park in Rocky Hil, 
a site where hundreds of footprints 
of dinosaurs from the late Jurassic 
period are preserved. At the 
Connecticut Science Genter in 
Hartford guests can see a life-size 
automated dinosaur that moves 
and roars and enjoy an additional 
four floors of hands-on fun. Explore 
unique dinosaur-themed park or 
unearth minerals and fossils at The 
Dinosaur Place at Nature's Art 
Vilage in Oakdale. ctdinotrail.com. 





Cruise Control 
The Thimble Islands are 
a unique archipelago off the 
Connecticut coastline. Some of the 
more than 100 islands are visible 
only at low tide, while others are 
home to extraordinary residenc- 
es. The boat captains who offer 
narrated tours in season tell tales 
of the 32-home village on Money 
Island, the summer White House 
of President Taft on Davis Istand, 
and legends concerning Captain 
Kidd's buried trove of treasure. 
thimbleislands.com, thimbleisland- 
cruise.com, thimbelislander.net. 


Golfing 
Connecticut is home to more 
than 100 public golf courses and 
no matter what your skill level 
you'll find that the courses here 
are definitely up to par. The golf- 
ing experience includes links-style 
gems and nationally recognized 
municipal operations and chal- 
lenges designed by an all-star 
roster of golf architects including 
Robert Trent Jones, Gary Player, 
Amold Palmer, Donald Ross and 
Pete Dye. ctgolfer.com 
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HISTORIC 
HUSKIES 


This 64-page keepsake chronicles 
the national championship seasons for both 


the men’s and women’s Husky programs. 


Order Today! $ 8) g5* 
(1) or der, || 203-7: 89-5394 Monday-Friday between 10am-4pm 


* Plus sales tax, shipping and handling fees. Brought to you by New Haven Register, Register Citizen, Middletown Press and Connecticut Magazine. 
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Who can sum up Boston in a 
few hundred words? tt would have 
to be a stream of “best of” ideas, 
spun out rapidly like the lyrics in 
that REM. song: Boston Red 
Sox, Boston Common, the North 
End, South End, Charles River, 
Isabella Stewart Gardner Mu- 
seum, Newbury Street, Boylston, 
Beacon Hil, Faneuil Hall, Bunker 
Hill, U.S.S. Constitution, Harbor 
Islands, Logan Airport, Cam- 
bridge next door, Harvard Univer- 
sity, Storrow Drive, Celtics, Bruins, 
Patriots, Museum of Fine Arts, 
Boston Ballet, the Duck Tours, 
the Freedom Trail, the Old North 
Church, Paul Revere. . . we're out 
of breath and barely got started! 

You get the idea: Boston is a cos- 
mopolitan city that's saturated with 
the arts, sports and lifestyle ameni- 
ties. Whether you're drawn more 
to history or four-star dining, or just 
walking and discovering, the city 
and its environs have it al—and in 
all seasons. 

Boston's hotels are some of 
the finest anywhere, but we like 
to stay in the Back Bay, finding it 
strategically located to shop and 
dine along Newbury, walk to the 
common, and hop on the T to get 
anywhere else. 

Ina time when we should all 
remain resolutely Boston Strong, 
to connect with the city and its in- 
numerable charms, start with the 
tourism section of the city's official 
website, cityofboston.gov/isitors. 


The lovely roling hills of west- 
em Massachusetts have a secret 


to share: They define geography 
that's as pretty, as welcoming and 
as sophisticated as anywhere in the 
world. That works in visitors’ favor, 
as The Berkshires —despite the re- 
gion's legions of devotees—often 
get overshadowed in a state that 
also boasts bold-face destinations 
like Cape Cod, Martha's Vineyard, 
Nantucket and Boston. (The Bay 
State's Pioneer Valley is even more 
overlooked but also terrific; see 
valleyvisitorcom to learn more.) 

While The Berkshires offer ski- 
ing, wonderful holiday shopping in 
charming historic vilages and fine 
dining year-round, the optimal time 
to visit is in the summer. It's then 
that the region bordered by Con- 
necticut, New York and Vermont 
blooms with far more than its share 
of first-rate art exhibitions, music, 
dance and theater—thanks in part 
to the Clark Art Institute, Tangle- 
wood, Jacob's Pilow and Shake- 
speare & Company. 

But those are just some of the 
top names, and there's so much 
more in all of those genres—like 
the Norman Rockwell Museum 
in Stockbridge, and Stockbridge 
itself, whose Main Street remains 
the quintessential American town- 
scape that Rockwell painted. 

History abounds in The Berk- 
shires—Mount Greylock was the 
inspiration for the white whale in 
Herman Melile's Moby Dick and 
Edith Wharton had a vila in Lenox 
that's now a museum —but there's 
also a hip, “green” and local-move- 
ment ethos that's embodied most 
vibrantly by Great Barrington. 

Altogether, there's far too much 
treasure in The Berkshires to de- 


soribe here; head to berkshires.org 
and start the discovery process. 


Maritime history, scenic beauty, 
cozy inns, a vibrant arts scene and 
beaches that are as much intellec- 
tual property as they are sybaritic— 
not to mention a bounty of fresh, 
local and delicious seafood—it's so 
easy to see why Cape Cod and the 
islands, as folks say, remain among 
the world's top travel destinations. 
And then, for “cape connoisseurs,” 
there's the other cape, Cape Ann 
(which fans would rather you not 
know about.) 

(One of our favorite Cape Cod 
towns is Chatham, but i's like 
choosing among beloved children. 
Truro’s rugged beauty is beyond 
compare. Provincetown is so high 
energy. Martha's Vineyard is man- 
ageable enough to see it all—the 
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decisions are where to stay and 
where to dine. Vineyard Haven is 
an obvious, well, haven, but push- 
ing past it also has its rewards. 

Nantucket is essentially an East 
Coast version of paradise in the 
summer, though it helps in terms 
of enjoying its many charms if 
you're well-heeled. 

‘As for Cape Ann, we'll say this 
much: Gloucester (The Perfect 
Storm) and Rockport. Mentioning 
more would be like offering an in- 
sider trading stock tip. 

‘The easiest way to discover or 
rediscover Massachusetts’ seaside 
is clicking on the right websites. 
For Cape Cod, capecodchamber. 
og is a good place to start. For 
the Vineyard, try mvol.com, and 
for Nantucket, nantucketchamber 
org is a trusted resource. Discover 
that other cape, the one north of 
Boston, at capeannvacations.com. 
Make a splash! 






northeast travel 2014 19 


4 
5 


Here's a radical approach for 
visiting The Big Apple, The City 
That Never Sleeps, Gotham or 
simply—since i's so imperatively 
the world’s premier urban land- 
scape—The City: Don't try to 
cover the waterfront, don't try to 
squeeze a lot into a short amount 
of time and don't try to take ad- 
vantage of New York City's public 
transportation by bouncing from 
uptown to downtown, across town 
and all around town. All or any of 
that is just going to leave you very 
fatigued and also thinking that NYC 
is more challenge than reward. 

So resist the natural urge when 
ina target-rich environment to 
maximize, New York is best enjoyed 
when its overwhelming volume 
of riches are carefully parsed and 
compartmentalized—whether that's 
in an afternoon, a day or a week. 

‘When visiting New York, stra- 
tegic and smart planning is ev- 
erything. Decide what's most 
important—Broadway shows, art 
museums, sports, dining, shop- 
ping, landmarks—and go from 
there. If possible, take on The City 
Neighborhood by neighborhood; 
it's much more rewarding to allo- 
cate time to enjoy individual gems 
among the city’s treasures than to 
waste time in trying to get from 
one to the next, or waiting in tine. 

Besides, the more you slow 
down, the more you don't put 
a premium on every minute, the 
2 northeast travel 2014 


more open you are to serendip- 
ity striking—and that's when New 
York City is best. Click on nycgo. 
com to get started. 

‘Say Long Island and what as- 
sociations will people from around 
the country have? The Hamptons 
and its seasonal waves of the rich 
and famous, like, say, "The Great 
Gatsby.” Montauk, Jones Beach 
and Shelter Island are also names 
known wide and far, even if the de- 
tails of each remain elusive. Three 
Mile island is a Long Island associa- 
tion of a different sort, and the real- 
ity is that much of this much-larger- 
than-it-looks-on-a-map “suburb” of 
New York City is composed of fairly 
busy towns with blocky housing 
developments. 

Then there's this other defining 
quality of Long Island, one that deli- 
ciously and harmoniously riffs off of 
the tonier side of life, but in a way 
that's accessible to all. 

It's the vineyards and wineries of 
Long Island, which (surprisingly to 
many) produce both red and white 
wines whose quality is on par with 
wines from far loftier places. 

Would you be surprised to lear 
that Long Island is home to nearly 
50 distinguished vineyards and 
wineries? With fine wines comes 
fine dining, of course, and many 
other aspects of better living. 

How to connect? Fortunately, 
there's a website devoted to Long 


Island wines, and it also includes 
helpful and detailed information on 
everything from events to dining, 
lodging and shopping. fiwines. 
com is a one-stop click for pian- 
ning the perfect visit. 

If you want to explore the rest of 
Long Istand in the process, head to 
alscoverlongisland.com. 


New York is known as The Em- 
pire State, and it's an appellation 
that deserves more thought than it 
gets by folks planning to visit. New 
York City so dwarfs everything 
else in terms of its profile that even 
Niagara Falls starts to look like not 
much more than a dramatic water 
feature for—maybe—the world's 
greatest mini golf course. 

Sure, terms like the Hudson 
Valley, the Adirondacks and the 
Catskils have broad resonance, 
but there's also a danger that they 
have come to feel ike places we 
used to go—places families went 
collectively with the kids when kids 
‘were less jaded about pop-culture- 
scale rewards. Back then, we went 
to forts and historic sites, and may- 
be splurged on Lake George; now 
the destination better be some ver- 
sion of Disney, or another themed 
interpretation of (fictional) fe with a 
big-name association. 

Let's just call it good news for 
the rest of us who know better. 
The vast swath of New York that's 
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generally called “Upstate” is home 
to beautiful, storied regions and 
towns that are well worth singing 
out as destinations. 

Here are just a couple of ex- 
amples: 

Lake Placid and the Adirondacks 
are places of stunning natural beau- 
ty and small-town charm as well 
as emblems of U.S. Olympic glory. 
Not only can you go to the top of 
the ski jump platform in Lake Placid 
and stand in the arena where the 
U.S. men's hockey team stunned 
the world by winning a gold medal, 
but you can also shop in boutiques 
in town, dine well and enjoy craft 
beer—after hiking on trails through 
some of the most beautiful protect- 
ed land anywhere. Go to visitadiron- 
dacks.com to lean more. 

‘The Hudson Valley is home to a 
day-trip destination like no other, 
Kykuit: The Rockefeller Estate. 
“For architecture, remarkable gat- 
dens, art, history, and spectacular 
scenery, a trip to Kykuit is simply 
amazing," says a post on hudson- 
valley.org, a site that's a great por- 
tal to visiting the region. 

The Catskils are, perhaps, the 
most difficult to easily quantity. The 
arts and culture, music festivals, 
fairs, sports and even train rides 
that define the summer don't bal- 
ance on the fulcrum of one big 
name—but instead offer a wealth of 
unique satisfaction, complemented 
by history, scenic beauty and more. 
To start, see visitthecatskils.com. 
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Newport has a long and sto- 
ried history—as a 17th century 
colony, a playground for the 
American elite and an important 
location for the U.S. Navy. Many 
of this city's tales can be heard 
‘on tours through the city's ocean- 
side mansions, museums, forts, 
lighthouses and more. 

For those more interested in 
what Newport has to offer today, 
there's no shortage of shopping, 
restaurants and waterfront. With 
three bodies of water surrounding 
the seaside city—Narragansett 
Bay to the west, Sakonnet River 
to the east and Rhode Island 
Sound to the south—Newport 
is home to some of the state's 
most impressive coastal scenery, 
including the famed Cliff Walk. 
discovermewport.org 


The three rivers that flow 
through downtown Providence will 
glow again this summer with the 
city's signature event WaterFire, 
More than 80 bonfires will be lit in 
this award-winning fire sculpture 
installation by local artist Barnaby 
Evans, This year marks the 20th 
anniversary of the first bonfires 
being lit during the 1994 Fire Night 
celebration. Visitors can stroll 
along the river, listen to music and 
watch performances by firalight. 

The event is just one example 
of the vibrant arts scene alive in 
Providence. Nicknamed “the 
Creative Capital," the city is home 
to many galleries and museums, 
including the RISD Museum of Art, 
which houses over 80,000 works 
of art. goprovidence.com 

Just 12 miles off the coast of 
Rhode Island lies a vacation des- 
tination sometimes overlooked by 
summer travelers: Block Island. 

The circumference of the island 
is nearly covered with beauti- 
ful beaches. There are 17 miles 
of sand in total, plus 32 miles of 
hiking trails, 250-foot-high coastal 
cliffs, two harbors—Old Harbor 
and New Harbor—and lively 
nightlife. Restaurants are diverse, 
offering everything from crab legs 
that can be devoured on outdoor 
picnic tables to five-star dining, 
And to think, it's all just a ferry ride 
away. blockislandinfo.com 
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With its mix of history and 
charm, Burlington is one of New 
England's quintessential cities. 

A\isit should start with Church 
Street Marketplace, the city’s cel- 
ebrated downtown open-air mall. 
Here you'll find historical archi- 
tecture, a year-round selection of 
festivals, street entertainers, music 
and more than 100 places to shop 
and dine. 

Before leaving town, you'll also 
want to gaze upon the shores of 
Lake Champlain. Sometimes re- 
ferred to as the “Sixth Great Lake," 
it is the largest lake in the U.S. 
(other than the actual Great Lakes) 
at more than 120 miles long. The 
family-friendly ECHO Lake Aquari- 
um and Science Center showcas- 
es its history and ecology. 

You can also enjoy the lake at 
Waterfront Park, a popular recre- 
ational destination for both tour- 
ists and locals alike. It features a 
boardwalk, complete with swing- 
ing benches and flower beds, that 
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‘overlooks Burlington Harbor. The 
park is also located at the midway 
point of the popular 7.5-mile Bike 
Path, perfect for casual riding. 


Ludlow is primarily known as 
a skiing destination but this idylic 
small town, nestled in the rolling 
Vermont countryside, has plenty 
to offer in the summer. 

You can stil hit the slopes at 
Okemo Mountain Resort, but 
leave your skis behind and bring 
your golf clubs. The Okemo Val- 
ley Golf Club is a par 70, 18-hole 
championship course with bent- 
grass greens, tees and fairways. 
The resort also hosts a variety of 
summer activities and events in- 
cluding a performance by the Ver- 
mont Symphony Orchestra (June 
27) and the Hops in the Hills Beer 
and Wine Festival (Aug. 1-3) 

Off the slopes, Ludlow is home 
to a quaint downtown with plenty 
of shopping and dining. 





Bennington bills itself as the 
place “where Vermont begins,” 
and we couldn't agree more—the 
city provides many great examples 
of the best the state has to offer. 

‘The area is known for the Battle 
of Bennington, a Revolutionary 
War skirmish that took place in Au- 
gust 1777. During the fight, a New 
Hampshire militia of 1,500 troops 
defeated 800 German mercenar- 
jes, Loyalists and others fighting for 
the British. in 1891, the Benning- 
ton Battle Monument was dedicat- 
ed. The 808-foot-high stone mon- 
ument is the tallest human-made 
structure in Vermont and remains a 
popular tourist destination. 

Bennington also has plenty of 
other sites for history lovers to 
enjoy, including so many covered 
bridges that there's a special cov- 
ered bridge tour. Old Bennington 
and downtown Bennington can 
also be explored via walking tour. 

vermontvacation.com 
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Tour Nantueket Sound 

with an onboard guide 
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At the Northeast’s largest resort casino, you'll find it all. 
The hottest slots and table games. Over 30 dining options. EPS 
High-energy nightlife. Superstar performers like Jerry Seinfeld, c 


Julio Iglesias and Jennifer Lopez. Championship golf, four Ca 


award-winning hotels...even shopping, spas, bowling and more. 


Plus, enjoy sizzling events and promotions, all summer long. xe) : CDRS 


RESORT ¢ CASINO 
There’s something for everyone. So go ahead, take it all in. FOXWOODS.COM 
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Allergy or Intolerance? 


AS CONCERNS ABOUT ADVERSE REACTIONS TO FOOD CONTINUE TO INCREASE, BEING 


ABLE TO DISTINGUISH BETWEEN A FOOD ALLERGY AND AN INTOLERANCE IS KEY. 


A few years ago, Paul Coniglio, co-owner 
of Colony Grill, noticed a trend that just 
didnt sit right. 

‘The menu at the famous thin-crust pizza 
joint (which now has locations in Stamford, 
Fairfield and Milford) features only one 
main-course option: pizza. When the com- 
pany opened its Fairfield location in 2012, he 
says he began to notice that more and more 
people were coming who didn't eat wheat. 

Coniglio’ staff would try and do what they 
could to accommodate these guests; allow- 
ing them to bring outside food or even their 
own gluten-free pizza dough. However, often 
in those cases, one kid would still be sitting at 
the table eating something different than ev- 
erybody else. Coniglio was unhappy with that. 
“We just didn't like the feeling of seeing one 
member of a family miss out” he says. 

To rectify the situation, Coniglio and his 
business partners began offering a gluten- 
free pizza at all Colony Grill locations. The 
gluten-free dough is purchased from Still 
Riding Pizza, a Connecticut-based company 
that manufactures and supplies gluten-free 
pizza dough to restaurants. 


Like many Connecticut food-based busi- 
nesses, Colony Grill has adapted to increas- 
ing demand for food products that take into 
consideration diverse dietary restrictions. 
‘And Coniglio is not the only person who's 
noticed that there are more and more people 
with dietary restrictions. 

‘The occurrences of food allergies and food 
intolerance—a separate group of adverse re- 
actions from foods that are often, but incor- 
rectly, referred to as allergies by the general 
public—seem to be on the rise. Food allergies 
among children increased approximately 50 
percent between 1997 and 2011, according 
to a 2013 study by the Centers for Disease 
Control and Prevention (CDC). The website 
Foodallergy.org points to research showing 
that roughly 1 in every 13 children in the US. 
has a food allergy of some type. There's a good 
chance those numbers also include individu- 
als with food intolerance, as most studies are 
based upon telephone interviews, and many 
confuse food intolerance with allergies. 

Eight food groups account for 90 percent 
of serious allergic reactions in the US.: milk, 
eggs, fish, crustacean shellfish, wheat, soy, 
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peanuts and tree nuts, Nut allergies, in partic- 
ular, have captured the public’ attention and 
with good reason. According to Foodallergy. 
org, approximately 3 million people in the 
US. report having nut allergies. While some 
peanut allergies are minor, in other cases it 
can be so severe minimal exposure (such as 
eating food made near peanuts) can result in 
potentially life-threatening anaphylaxis. 

In October, the CDC released “Voluntary 
Guidelines for Managing Food Allergies in 
Schools and Early Care and Education Cen- 
ters.” The non-mandatory guidelines outline, 
among other things, ways schools can ensure 
the daily management of food allergies in 
individual children, prepare for food-allergy 
emergencies, and provide professional devel- 
opment on food allergies for staff members. 

“There has definitely been an increase 
in overall allergies, especially food allergies 
and intolerance?” says Dr. Prasad Srinivasan, 
an allergist with Allergy Associates of Hart- 
ford. “The awareness is definitely height- 
ened, which is a good thing, but beyond that 
Tm not sure why we're seeing more cases, 
we don't know the answer to that. Maybe its 
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Food Allergies by the Numbers 


+ Eight food groups account for 90 percent of serious allergic reactions in 
the U.S.: milk, eggs, fish, crustacean shellfish, wheat, soy, peanuts and 
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+ Studies conducted by the CDC indicate that allergies affect 4 to 6 percent 
of U.S. schoolchildren. 


+ In 2006, 88 percent of schools had one or more students with an allergy. 


+ In October, the CDC released “Voluntary Guidelines for Managing Food 
Allergies in Schools and Early Care and Education Centers.” 





Allergy or Intolerance: What's the Difference? 


Although both can cause extreme physical discomfort, there are 
subtle differences between a food allergy and an intolerance. 


Food Allergy Food Intolerance 

+ Usually comes on suddenly + Usually comes on gradually 

+ Small amount of food « May only happen when you eat 
can trigger a lot of the food 

+ Happens every time you eat + May only happen if you eat 
the food the food often 

+ Can be life-threatening + Is not life-threatening 

Common Symptoms Common Symptoms 

+ Rash, hives or itchy skin « Gas, cramps or bloating 

+ Shortness of breath + Heartburn 

+ Chest pain + Headaches 

+ Sudden drop in blood pressure, + Irritability or nervousness 


trouble swallowing or breathing 


Shared Symptoms 
Nausea * Stomach pain ¢ Diarrhea * Vomiting 


| 58 MAY 2016 comectcutmag.com | 


the processed food that we're eating; there 
are so many different chemicals in our food. 
Or maybe its the way our animals have been 
raised, and what they are exposed to and are 
eating. There are a whole slew of things that 
have changed between where we are today 
and the way things were for Grandma Stein. 
Maybe that’s what’ contributing to these 
higher incidences, but that’s pure hypothesis” 

‘As the instances of adverse food reactions 
have increased, so has the misinformation 
surrounding the situation. “There is a huge 
amount of urban mythology about adverse 
reactions” says Dr. Bernard Adelsberg, an al- 
lergist with the Connecticut Medical Group 
in Hamden. All negative symptoms that 
come as a result of eating food are generally 
referred to as “allergies” in conversations, 
which is a very common misnomer, explains 
Adelsberg. “Allergies are something spe- 
cific, they involve your immune system, and 
they're actually not very common, Adverse 
reactions to food are much more common 
and don't involve your immune system; they 
involve your metabolic system.” 

‘Or as WebMD puts it: “When a food irri- 
tates your stomach or your body can't prop- 
erly digest it, that’s an intolerance;” on the 
other hand, a food allergy occurs “when your 
immune system mistakes something in food 
as harmful and attacks it. It can affect your 
whole body, not just your stomach.” 

‘Though justified, all the attention on food 
allergies can sometimes lead to confusion 
over what a food allergy is. For instance, many 
food intolerances such as a lactose intolerance 
are referred to as allergies. But there’ an im- 
portant distinction: although intolerances can 
cause extreme discomfort, they are not life- 
threatening. 

Generally, food allergies come on sud- 
denly, can be triggered by small amounts 
of food, occur every time a person with the 
allergy eats the food in question and can be 
life-threatening. Symptoms can include rash, 
hives or itchy skin, shortness of breath, chest 
pain and a sudden drop in blood pressure. 

Food intolerances tend to come on gradu- 
ally, and may only happen when a lot of the 
particular food is ingested by the person with 
the intolerance, or if the food is eaten often. 

‘The shared symptoms of both intolerance 
and allergies include nausea, stomach pain, 
diarrhea and vomiting. 

Properly diagnosing food allergies and in- 
tolerance can be difficult. There are few reli- 
able tests for food intolerance and although 
food allergy tests have more accuracy, they 
can also be unreliable and can give false- 
negative or false-positive results. Because of 
these testing limits, identifying which food 
group is causing an allergy or intolerance 
often requires some medical detective work, 
says Srinivasan, “We have patients keep a 
strict diet diary, and monitor it very closely. 
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‘That becomes the way we can test,” he says. 
“We monitor it over a week, and then moni- 
tor it over a two-week period to see what 
the symptoms are. If every time you have a 
dairy product then two or three days later 
you have a headache, we'll eliminate dairy 
completely over a two-week period and see 
if you feel better” 

In attempts to definitively solve the food- 
reaction cases of his patients, Adelsberg often 
uses what's called a food challenge. During a 
food challenge, patients will be given various 
food groups in the medical office and their 
reactions/or lack of reactions will then be 
observed. 

Adelsberg also offers his patients an easier 
method. 

“I tend to be very practical about what 
people tell me about things they tolerate and 
they don't” he says. “If someone comes in 
and says, ‘Every time I eat this food, some- 
thing bad happens to me’ the very first reac- 
tion one ought to have is ‘Well, dontt eat it It 
doesn't really matter what kind of physiologi- 
cal process is occurring, if you do something 
that makes you feel uncomfortable, don't do 
it. The problem is people will go ‘But I want 
to doit’ That's when you have to get into find- 
ing whether or not its actually a problem?” 

Mary Beth Green is a registered dieti- 
tian (RD) and certified dietitian nutri 
tionist (CDN) who works at Norwich’s 
Backus Hospital, which is part of Hartford 
HealthCare. She warns that even if you feel 
better after dropping out a certain food 
group such as gluten or dairy, it does not 
necessarily mean you have an intolerance to 
that food. 

“Sometimes its hard to piece together 
what's actually going on” she says. “When 
you stop eating wheat products, as a result 
you're not eating cookies anymore, you're not 
eating doughnuts, and people might actually 
be eating a more healthy diet as a result of 
that, because they've stopped eating those 
less healthy foods” 

Green cautions that just cutting out food 
groups doesn't actually make you healthier. She 
advises consulting with medical professionals 
before taking any long-term action. “You don't 
want to go willy-nilly dropping whole food 
groups, that can do more harm than good, you 
want to get a diagnosis?” she says. 

Green adds if you have been diagnosed 
with an allergy or food intolerance and have 
been advised to stop eating certain foods, 
you'll want to make sure your new diet is 
well thought-out. “Seeing a registered dieti- 
tian is a really good idea because when you're 
cutting out whole groups of food you might 
be cutting out essential nutrients, things like 
calcium and fiber” she says. “It. really good 
idea to see a professional instead of relying 
on the Internet. There’ a lot of misinforma- 
tion out there.” » 
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legrown players like former 
in star Rebecca Lobo—the wie 










ometimes she says she wants to be 
writer, Other times, it’s an actress, and 
occasionally, it’s a basketball player. 
At 9 years old, Siobhan Rushin, the eldest 
child of former UConn basketball great and 
current ESPN analyst Rebecca Lobo and sports 
writer Steve Rushin, is—like others her age— 
into a million different activities. 
~ But she’ tall for her age and plays on a bas- 
Ketball team coached by her mom, so it éntire-_ ses) 
ly possible that in 15 years or so, she'll followin 
her mother’s considerable footsteps and carve 
out a career for herself in the WNBA, maybe 
even playing for’ the hometown Connecticut = 
Sun. 
It’s a dream that has been far from guaran- 
teed at times, given the obstacles the 
faced early on in, its history—including com: 
petition from another professional women’s 
league, questions about the quality of play, con- 
cerns that it couldn’t survive without the NBA 
connectionsandissues surrounding its televi- 
_«sion’and box office appeal. 

Entering its 17thiseason—which tips off later 
this montheand runs through mid-August— 
the WNBA is now in “terrific shape? accord- 
ing to league president Laurel J. Richie. She 
points out that the 12-team league is coming off 

2013 season im rit held its wn in ticket 








































After increased ratings last season, the WNBA 
extended its ESPN contract through 2022. 


sales (overall, 1.53 million people attended 
games) and increased viewership on NBA 
TV (up 19 percent) and ESPN (up 28 per- 
cent). Last March, the WNBA extended its 
contract with ESPN and its affiliated net- 
works through 2022, including at least 30 
games a season to be televised, essentially 
guaranteeing long-term viability. 

Part of the WNBAS success last season 
came from the presence of three former 
outstanding college players: highly touted 
rookies Brittney Griner (now on the Phoenix 
Mercury), Elena Delle Donne (Chicago Sky) 
and Skylar Diggins (Tulsa Shock). The league 
marketed them aggressively through blogs, 


public appearances, online personal diaries 
and other methods. 

“The three brought great visibility and at- 
tention and an increase in individual ticket 
sales.” says Richie. “Fans who went to see 
this new trio also got to see Candace [Parker 
of the Los Angeles Sparks), Diana {Taurasi, 
Phoenix Mercury] and Maya [Moore, Min- 
nesota Lynx}, and this exposure paid off in 
greater support.” 


Richie also points out that the league has 


0 attracted and kept a considerable gay 
dience, which has been critical to its succes 
“From the beginning we have had a strong 
following with the lesbian community and 


u- 


The new generation 
of WNBA stars include 
former Sun player 


Tina Charles (No. 
31) and Brittney 

Griner (No. 42) of 
Phoenix Mercury. 


the 


that’s continuing to grow? she adds 

‘The biggest boost, however, to league 
stability occurred in January when the Los 
Angeles Sparks, one of the original WNBA 
franchises, was purchased by NBA Hall of 
Famer Magic Johnson and Mark Walter, 
the controlling partners of the Los Angeles 
Dodgers. Despite leading the league in atten- 
dance (167,773) in 2013, former owner Paula 
Madison had lost more than $12 million in 
the six years she owned the team. 

“L feel we can cut the losses” Johnson said 
in a news conference at the time of purchase. 
“We have the best player in the league in 
[MVP] Candace Parker” he added, promis- 





UConn has supplied 
the WNBA and the 
Connecticut Sun with 
a number of popular 
players, including 
current stars Kalana 
Greene (far left), Kelly 
Farris (above) and 
Renee Montgomery, 
seen here high-fiving 
second-year head 
coach Anne Donovan. 
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The Sun have 
enjoyed good 
support from the 
fans at the Mohegan 
Sun Arena, 
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ing a championship will return to the south- 
ern California franchise that won titles in 
2001 and 2002 and made it to the playoffs in 
five of the past six seasons. 

Los Angeles is one of the six franchises, 
including the Connecticut Sun, indepen- 
dently owned; the others are affiliated with 
NBA teams, but Richie says there's no corre- 
lation between their viability and that own- 
ership. Financial success is—like with other 
professional sports—a matter of wins on the 
court and strong marketing. 

One of the league's most successful fran- 
chises has been the Connecticut Sun, con- 
sistently a competitive team with a handful 
of former UConn stars, a wealthy support- 
ive owner in the Mohegan Tribe and a loyal, 
knowledgeable fan base comprised largely of 
supporters who learned to understand the 
sport through their allegiance to the highly 
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ssful UConn women's team. 
connecticut is a fertile market for wom- 
ents basketball,” says Mitchell Btess, Chief 
Executive Officer for the Mohegan Tribal 
G thority. “Clearly, UConn made 
it easier for us to build our own brand, but 
sooner or later we did have our own team.” 
While the UConn women laid the foun- 
dation for the Sun's existence, Etess contends 
that merely having a passionate women's bas- 
ketball fan base doesn’t guarantee success for 
a pro franchise. There are no WNBA teams, 
for instance, in Knoxville, Tenn, or Stanford, 
Calif, home to the hugely successful college 
programs of Tennessee and Stanford, respec- 


Sun ticket sales, normally among the 
more robust in the league, sank to third 
worst in the league last season (111,320), 
primarily due to the team’ last-place finish 


(10-24 overall record) in the league's Eastern 
Division. Etess attributes the decline to inju- 
ries (at the end of the season, the Sun could 
only put seven players on the floor) and the 
team adjusting to the style of new head coach 
‘Anne Donovan. “We never had time to be a 
he says, noting that the record was 
a significant departure from the past when 
former head coach Mike Thibault—fired in 
the fall of 2012—had led the team to eight 
playoff appearances and two finals. 

Etess is more optimistic about this year’s 


teal tea 


team, which also includes the first overall 
pick in April's WNBA draft. 

A typical Sun game is attended by families 
with young children, older women and teen- 
agers. The team has a kids Dance Team of 
girls and boys between ages 7 and 15 as well 
as a very popular Senior Sun Dance Team of 

ConTIUED ON PAE 7 





AConnecticut Sun game offers plenty 
of entertainment, be it enjoying the 
dance team or hanging outwith Blaze. 
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IT’S HARD OUT 
HERE FORA 
REPUBLICAN. 


THE ELEPHANT 


NOT IN 


THE ROOM 


BY JENNIFER SWIFT 





‘eens soveones 


rom the moment President Barack 

Obama called for the government 
to “give America a raise,’ Gov. Dan- 
nel P. Malloy and other Connecticut 
Democrats stood waiting at the base 
of the mountain to carry out the new- 
est commandment. 


‘The stump speech for raising the minimum wage borne 
in the President's State of the Union address was repeated 
in the William Detrick Gymnasium on the campus of Cen- 
tral Connecticut State University a month later, punctuated 
by the cheers of students and Democratic legislators. 

Obama visited Connecticut, traveled with other New 
England governors and broke bread at New Britain's Café 
Beauregard (the site where Malloy would later sign a law 
raising the minimum wage to Obama’s standards by 2017). 
He didn’t need to push for raising the minimum wage in 
Connecticut—the deep blue stronghold of the Democratic 
Party already approved raising it, 71 percent to 25 percent, 
according to a Quinnipiac University poll released days 
before his speech. 

Obama came here to send a message to Congress that if 
it couldn't get it done, then the states would. And the New 
England governors assembled on the stage behind Obama 
echoed that sentiment, showing that they were willing to 
set polices that stretched across their borders in tandem 
with each other. 

Obama’s selection of Connecticut was pretty clear. The 
state has had a trifecta of Democratic rule, with an absolute 
majority in the House and Senate, and a Democrat in the 
governor's office since 2011. Even before then, while Re- 
publicans controlled the governor's office since the 1980s 
(and a few years in between), Democrats have controlled 
both chambers of the assembly for decades. Except for 
pockets of municipal races, Connecticut Republicans have 
been absorbed and muted by the loud clamoring of liberal 
Democratic policy. 

Since 2011, the state has continued to act as an incuba- 
tor for Democratic principles. Connecticut has passed lib- 
eral policies and risen to the top as an example for other 
states in such initiatives as health care—while Republican- 
controlled states left the creation of insurance exchanges 
up to the federal government and rejected funds to expand 
‘Medicare, Connecticut's health insurance exchange is uni- 
versally cited as one of the best in the nation. 

‘Ask a Democratic legislator if all this is a good thing, and 
they'll rattle off a list of liberal ingenuities that have been 
passed since 2011. Every reporter is forwarded an “in case 
you missed it” chain to show the White House's statement 
praising Connecticut for acting as a leader, as they did after 
the minimum wage was raised. 

‘Ask a Republican legislator and they'll speak of their ef- 
forts to take back both chambers and the governor's office 
to “fix” what's been done by the Democrats. 
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DESPITE THE PERCEPTION THAT MAY BE OUT THERE, THE 
REALITY IS THAT THE OVERWHELMING MAJORITY OF BILLS 
WE PASS ARE DONE ON A BIPARTISAN BASIS VOTERS UL 
TIMATELY DECIDE WHO IS ELECTED, AND THE FACT IS THAT 
BEFORE DAN MALLOY THE LAST DEMOCRATIC GOVERNOR 
WAS IN THE 1980s. | CERTAINLY DON'T BELIEVE RESIDENTS 
WANT US TO BE LIKE WASHINGTON, WHERE GRIDLOCK 
RULES THE DAY.“ 

—BRENDAN SHARKEY, CONNECTICUT SPEAKER OF THE HOUSE 








‘An analysis by the New York Times found 
36 states are now controlled entirely by a 
single political party—the largest number of, 
one-party ruled states in six decades. 

Connecticut is one of 13 states controlled 
by Democrats, compared to 23 run by Repub- 
licans. States are continuing to decide issues 
that members of Congress can't agree on—but 
the extreme polarization also means states are 
moving further and further apart. Represen- 
tatives those states send to Washington, D.C., 
have also become more polarized. 

(One-party rule is the current lay of the land 
here—but an added dynamic is geography. 
Situated in cozy New England and among the 
historically blue states of Massachusetts, Rhode 
Island, Vermont and New York, Connecticut 
has the advantage of being surrounded by states 
with the same mindset. 

‘The closeness of other Democratic-con- 
trolled states means that there's more region- 
alization of policies. “Take minimum wage— 
that new policy doesn't really work unless 
you have pretty much all of the New England 
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states controlled by Democrats—and now 
the governors of these different states are 
pledging to do this,” says Quinnipiac Univer- 
sity political science professor Scott McLean, 
“[ts interesting that not just a state becomes 
tilted in one direction— its interesting when 
an entire region becomes that entire way— 
they start to cooperate to fill in the gaps 
where Congress doesn't fill it in. It leads to 
much more of a sense that we're not so much 
talking about 50 different states, but were 
talking about five or six different regions as 
kind of economic policy laboratories” 

Hartford, when viewed through the lens of 
politics, looks nothing like Washington, D.C. 
Despite the occasional threat toward the end 
of a session of the General Assembly, there 
aren't serial filibusters or the promise of grid- 
lock on every vote. 

Democrats say one-party rule has allowed 
for things to get done, and claim that Repub- 
licans arer’t shut out of the process. Republi- 
cans disagree on that notion—but not every- 
one’s opposed to one-party rule. They're just 
opposed to the party in power. 

“One-party dominance in Connecticut 
has allowed the state government to step in 
where the gridlocked federal government is 
unable to act,” says McLean. He points to the 
states health insurance exchange and gun- 
control laws as evidence. “I think the whole 
series of issues like that we're starting to see 
the state, or at least our state, pick up a lot 
of these initiatives that the nation has talk- 
ed about pursuing. It’s really the old idea of 
states making policies” 

‘The current US. Congress has been rated 
among the most ineffective in history. You 
cant say the same for Connecticut. If graded 
ona scale where just change is measured, and 
opinion on that change is muted, Connecticut's 
Democratic majority has accomplished much. 

In the three years since Malloy took of- 
fice, Connecticut's legislature has repealed 
the death penalty, raised the minimum wage, 
allowed drivers licenses for undocumented 
immigrants, decriminalized marijuana, 
mandated paid sick leave and enacted strict- 
er gun control—all in a time when Congress 
couldn't, or wouldnt, do the same. 

Democrats say that’s reason to celebrate— 
that one-party rule has worked to create pro- 
gressive policies wanted by constituents. 

“Look at the complete gridlock that exists 
at the national level, where Congress has been 
basically reduced to being a debating society 
and not doing any business)’ says Democratic 
Senate Majority Leader Martin Looney. “Here 
in Connecticut, we've been able to do a number 
of things that have been important.” 

That's because Republicans, outnumbered 
in the Senate 22 to 14 and in the House 98 to 
53, don't have the votes to do such a thing. 
It also means the Democrats don't have an- 
other party to blame for any failures, 


In Washington, when Democratic-spon- 
sored votes are stymied and Congress is at a 
standstill, there’ Speaker of the House John 
Boehner or Tea Party Republicans in the 
House to point the finger at. When Connect- 
icut residents are unhappy, Democrats have 
no choice but to look in the mirror—a fact 
Republican Party Chairman Jerry Labriola 
Jr. is hoping voters will remember the next 
time they go to elect their state legislators 
and governor. 

“The Democratic party owns Connecticut's 
economy” Labriola says, who concedes that 
one-party rule might not be a bad thing if Re- 
publicans were in charge. In fact, he acknow!- 
edges that it might be necessary “to correct 
the excesses” from Democratic rule. He and 
his fellow Republicans offer a litany of stud- 
ies to point to and argue that Connecticut's 
economy ist't doing well. 

Democrats refute such allegations, sug- 
gesting that they're doing the best with what 
they inherited. 

Gov. Malloy noted this during his state 
of the state address in February. “Our work 
hasn't been easy. No person—and certainly 
no government—is perfect. Lord knows I'm 
not. All of our progress has come with set- 
backs along the way” he said. “But together 
we've proven that positive change, while 
hard, is possible. That progress is possible” 

Democrats can point to legislation and 
“progress” to show their way is effective. Re- 
publicans counter that Democrats are acting 
like greedy children, overzealous to change 
policies that don't help residents. 

“Clearly Connecticut is out of balance and 
is suffering from one-party Democratic rule)” 
says Labriola. “They have given us massive tax 
hikes and bad policies which have retarded 
job growth. These self-inflicted wounds have 
put usin a state where more than half of Con- 
necticut families live paycheck to paycheck” 

Despite being outnumbered, Republicans 
do play an important part in the process. 
“Their role is to point out alternate perspec- 
tive in their point of view and criticize the 
majority proposals and campaign on that 
critique” says Democratic Majority Leader 
Looney (New Haven). “If they think they can 
convert people, to make changes based on 
their critiques, that’s what our process is all 
about. But if you did have divided govern- 
ment, you would likely have more gridlock” 

‘That's the way the voters have decided, says 
House Speaker Brendan Sharkey (D-Ham- 
den). “Voters ultimately decide who is elect- 
ed’ Sharkey says, “The fact is that before Dan 
Malloy the last Democratic governor was in 
the 1980s. I certainly dont believe residents 
want us to be like Washington, where grid- 
lock rules the day” 

Sharkey says he’ set a tone, and wants to 
ensure that bills are passed on a “bipartisan 
basis” 








—JOHN MCKINNEY, STATE SENATOR AND GUBERNATORIAL CANDIDATE 


He adds: “One of the most important ex- 
amples is the historic gun-safety bill passed 
just one year ago, one of the strongest in the 
nation, No other state legislature of Congress 
have been able to accomplish this” 

Some argue those examples of bipartisan- 
ship demonstrate that one-party rule isn't the 
only way to get things done. 

‘The minority party has “had a long tradi- 
tion in Connecticut of being ready, willing 
and able to walk into a room with the ma- 
jority and try to find out where there's com- 
mon ground,” says State Sen. John McKinney 
(R-Fairfield), who is currently running for 
governor. “With one-party rule our ability to 
walk into that room is limited” 

McKinney compares the period when 
Republican Jodi Rell was governor to when 
Malloy first took office. McKinney says state 
Republicans aren't invited into the room 
or conversation to talk about the budget, 
though when Rell was governor and there 
was still a Democratic majority, Republicans 
were included. “Its extremely frustrating to 
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Republican Rule? 


ALTHOUGH REPUBLICANS HAVE STRUGGLED TO MAKE INROADS IN THE 
LEGISLATURE, THEY CONTROL THE STATE’S TOWNS. 








Connecticut following the November 2013 elections. 


Democratic rule isn’t just the way of the land 
on the state level—all of Connecticut's repre- 
sentatives in Congress are Democrats. 

Connecticut's delegation in D.C. has been 
all Democratic since 2006, when Rep. Chris 
Shays was replaced by Jim Himes. The race 
for the Fifth District, currently held by freshman 
Congresswoman Elizabeth Esty, expects to be 
a hard-fought battle between Esty and former 
Republican hopeful Mark Greenberg, but that 
appears to be the only chance for Republicans 
to crack the Democratic stranglehold. 

Because of this—in areas where Republi- 
cans do hold sway, Connecticut is forgotten as 
they have no representation. 

“Republicans control the House of Represen- 
tatives, but Connecticut has no voice in that ma- 
jority,” Republican Party Chairman Jerry Labriola 
Jr. says. “When decisions are being made, Con- 
necticut is the last thing on their mind. When pri- 
orities are decided upon and judgment calls are 
made, Connecticut gets so underrepresented.” 

On a municipal level, however, its a differ- 
ent story. 

When Connecticut Magazine created a map 
after Election Day that showed which towns in 
the state stayed Republican- or Democratic-led, 
or switched from one party to the other, it was 
interesting that “deep blue Connecticut” actu- 
ally has more “red” (Republicar-led) towns. 
Sixty percent of towns in Connecticut are now 
controlled by Republicans. 

Republicans will also try to build on the suc- 
cesses fram the last gubernatorial election when 
Tom Foley carried the majority of towns, winning 
126 of the 169 in the state. 

“think voters trust Republicans when itcomes 
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to pocketbook issues, and they consider us good 
managers and good operators of their municipal- 
ity, The challenge on our partis to have that trust 
extended to statewide elections,” says Labriola. 

Why the disparity between a lack of support 
for Republicans on the federal level, but a major- 
ity on the municipal level? A few theories emerge. 

The national brand of Republicans have far 
different and ordinarily much more conserva- 
tive viewpoints than Connecticut Republicans, 
which may have trickled down to the indepen- 
dent voters of Connecticut who opt for Demo- 
crats rather than pulling a lever for a party they 
associate with John Boehner, Rand Paul or Ted 
Cruz. Connecticut Republicans on a state level 
are, for the most part, different than the stars of 
the national Republican party. 

Party affiliation also may not be of as a big 
concern to voters when it comes to municipal 
issues. 

“There really isn't a Democratic or Republican 
‘way to fill potholes and to dispose of garbage and 
make decent sidewalks—it's not the same par- 
tisan question we see on the state level,” says 
Quinnipiac University political science professor 
Scott McLean. “On the town's level i's this prag- 
matism that Democrats and Republicans can 
agree on a lot of issues at the local level that they 
‘wouldn't be able to agree on at the state level.” 

Labriola says Connecticut often remains 
steady in its voting habits. He claims different 
factors—including gerrymandering and the 
power of incumbency—keep Democrats in 
practice. But he’s expecting that to change. 

“| think in the Land of Steady Habits, there's 
some remorse over one party controlling every 
level of government,” Labriola says. 





know that Republicans represent roughly 
35 percent of the people in Connecticut, 
over a million people in this state, and yet 
those voices are silenced by the Demo- 
crats,” he says. 

‘McKinney claims those budget examples 
show that Connecticut wouldn't be like 
Washington, D.C., even in the event of Re- 
publican leadership. “The reality is, it’s just 
the opposite” he says. “We have had a long 
tradition of not engaging in bitter parti- 
san gridlocks for the sake of gridlock, quite 
frankly. And I gave you what is perhaps the 
most important issue—our state budget— 
solved without any gridlock. I think what the 
Democrats mean to say is, ‘When we had a 
Republican governor we didn't get to pass ev- 
ery liberal progressive policy that we've been 
wanting to pass.” 

If a Republican wins the governor's race, 
the party will need four more seats in the 
Senate to flip at least one chamber. “This is 
doable,’ says Labriola. “I believe momentum 
is growing for a big course change in Con- 
necticut because people are focusing” 

Obviously, state Democrats don't agree. 

“I dont see that happening. Were going to 
do all we can to make sure it doesn't happen,” 
says Looney. He says they're working to find 
good candidates for seats where incumbents 
are retiring, solid candidates to challenge 
where strong Republican incumbents are 
running, and “aggressive” candidates run- 
ning in Republican districts. 

“We're going to work hard to keep our ma- 
jority” he says. 

‘McLean foresees a tough battle for the 
governor’ office. Current polls have the 2014 
governor's race looking like a rematch of the 
2010 race between Gov. Dannel P. Malloy 
and rival Tom Foley. Republicans need to 
find a clear leader though, McLean says. 

“It could all change. It was a close election 
last time, and I think once there is a clear 
state leader of the Republicans who can sort 
of bring together the more pragmatic conser- 
vative and the really strong libertarians in the 
state, if they can find someone like that they 
might be able to do it” he says. 

Ultimately, McKinney isn’t a fan of one- 
party rule if its Republicans or Democrats. 

“It goes back to that age-old saying—ab- 
solute power corrupts absolutely” he says. 
“When you have no checks, then there is 
no ability to engage in checks and balances. 
‘The system tilts too much. I don't say that 
as a partisan Republican, I say that as an 
elected official. 

“I dont think its about the Democratic 
party or the Republican party? he adds. “If 
one party has too much control of anything, 
things don't work as well as they should. The 
simple fact that it's easier to pass a piece of leg- 
islation doesn't necessarily mean the system is 
working better” = 
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women 50 and older. A professional dance 
team also performs at games, while Blaze, 
the team’s large red bear mascot roams the 
arena mingling with the fans. The games in- 
clude tons of promotions, similar to those at 
a minor league baseball game. 

‘The Sun, which has a contract with CPTV 
for most home games, opens the season on 
May 16 at the Mohegan Sun Arena against the 
regional rival New York Liberty. This year’s 
squad includes former UConn stars Kalana 
Greene, Kelly Farris and Renee Montgomery, 
who have become instant fan favorites. 

Along those lines, the league will be aggres- 
sively marketing Breanna Stewart, UConn's 
latest bona fide star, when she is ready for a 
pro career in May 2016. 

Stewart, an all-America in each of her first 
two college seasons and who was 3 years old 
when the league was created, has grown up 
watching the WNBA. 

“It was always exciting.” she says. “One of 
the things I remember is the players—not 
the teams so much—but looking up to play- 
ers like Tina Thompson, Lisa Leslie and the 
whole wave of new players.” 

Stewart, who is from Syracuse, N.Y., says 
she's not thinking WNBA yet “but I knew if I 
came here, Coach [Geno] Auriemma and his 
staff would help make me the best player I 
can be and from there, there will be so many 
opportunities to play at the pro level,” includ- 
ing professional European leagues where the 
better American players can earn six-figure 
salaries, significantly more than playing in 
the States. 





Coach Donovan breaks it down for the players, decked out in pink uniforms for breast cancer awareness. 


In the years since Rebecca Lobo played in 
the league—and which she now covers for 
ESPN—she says the difference in the quality 
of players “is night and day” More WNBA 
players are honing their skills abroad in the 
off-season while some former NBA coaches 
are now coaching women. Many players also 
scout NBA practices and games to help im- 
prove their own skills. 

Also, by the time they are ready to step 
into the WNBA, the athletes have simply had 
more opportunities to play. According to fig- 
ures from the NCAA, female participation 





in basketball at the high school and college 
levels has increased steadily during the past 
decade, with a record 16,186 participants in 
2012-2013. 

No one knows what those figures will be 
in five years if Siobhan Rushin decides to 
step foot onto a high school basketball court. 
Right now, she’ happy to watch games with 
her mom and cheer for the team closest to 
home and always for UConn (“because she 
knows I played there? Lobo says). 

At this stage, what's near is dear—but the 
future awaits. = 


Connecticut Sun fans are 
anenthusiastic bunch, 
especially when it comes 
torooting on players ike 
alana Greene. 
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We can all enjoy a walk in the garden—and what a garden! 
—thanks to an artist's preserved masterpieces. 





Phot 


by TOM VERDE 
ography by JULIE BIDWELL 


amed gardener Beatrix Farrand, a founding member of 
the 15-year-old American Society of Landscape Architects (ASLA), never 


liked the term “landscape architect.” If 


anything, the skill of the “landscape 


gardener,’ as she preferred, was closer to that of a painter than a draftsman. 
“A garden, large or small, must be treated in the Impressionist manner,’ 


she once wrote. “Plants are to the garde 


Farrand’s patrician background and con- 
nections—niece of Edith Wharton, darling 
of Henry James, Revolutionary War ances- 
tors on both sides of the family—probably 
had something to do with her inclusion in 
the ASLA, considering her age (26) and gen- 
der (landscape design was a male-dominated 
profession at the time). Yet even at this early 
stage in her career, Farrand, born Beatrix 
Cadwalader Jones in New York in 1872, 
had toured many of Europe's notable gar- 
dens, studied under Charles Sprague Sargent 
(cousin of painter John Singer Sargent), the 
founder and first director of Boston's Arnold 
‘Arboretum, and was well on her way to be- 
coming one of America’s leading landscape 
designers. 
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ner what his palette is to the painter” 


Her artistic eye, coupled with her sympa- 
thetic incorporation of the surrounding natu- 
ral landscape and fondness of native plants, ul- 
timately made her one of the most sought-after 
landscape gardeners of her day. 

Of the dozen or so surviving Farrand gar- 
dens nationwide, Connecticut is fortunate to 
have four (in addition to her work at Yale): 
two at Harkness Memorial State Park in Wa- 
terford, and one each at Hill-Stead Museum 
in Farmington and Three Rivers Farm in 
Bridgewater. Designed between 1919 and 
1921, on the eve of the most productive years 
of her career, these unique gardens reflect 
varying elements of Farrand’ distinctive 
style, with “waves” of carefully plotted floral 
colors (a trademark adopted from renowned 





Seaside grandear: Qne of Far- 
Tarid's most majesti¢ creations, 
‘the gardens of Eolia, the man- 
sion. centerpiece: of Harkness 
Memorial State Park overlooking 
Long Island! Sound in Waterford, 
have been: lovingly restored to 
their former glory. 
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English gardener, Gertrude Jekyll), lapping 
gently against granite walls and natural bor- 
ders, Rescued and restored in recent years 
after decades of neglect, all of Farrand’s Con- 
necticut gardens are now open to the public, 
at varying times of year (see sidebar). 

‘The Harkness gardens, laid out in 1919, 
rank “among [Farrand] most majestic cre- 
ations? according to Judith Tankard, author 
of Beatrix Farrand: Private Gardens, Public 
Landscapes. ‘They flank the east and west 
wings of Eolia, Edward S. and Mary Hark- 
ness’ elegant, Renaissance Revival summer 
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mansion on Goshen Point, just west of New 
London, overlooking Long Island Sound. 
Harkness made his money the easy way—by 
inheriting it from his father, an early inves- 
tor in Standard Oil. He spent the rest of his 
life donating much of his fortune to worthy 
causes, mostly in Connecticut, including his 
alma mater, Yale (think Harkness Tower and 
Memorial Quadrangle). Farrand met the 
Harknesses through her husband, Max Far- 
rand, chairman of Yale's history department 
and a director of the Commonwealth Fund, a 
Harkness family foundation. 





Her initial commission was to transform 
Eolias turf tennis court into an Oriental gar- 
den for the Harkness’ collection of Asian 
sculpture. The result was an intimate space, 
enclosed by a granite wall, with grass path- 
ways surrounding a sunken garden and re- 
flecting pool. She dabbed the neatly trimmed 
beds with baby's breath, lavender, lilies and 
roses, while hibiscus and other ornamental 
shrubs defined the perimeters, together with 
nodding stalks of delphiniums. (The garden 
was doubly blessed in that it was slightly 
modified two decades later by another lead- 





ing woman landscape designer of Farrand’s 
day, Marian Cruger Coffin.) 

Delighted with the results, the Harkness- 
es asked Farrand to reimagine the colorful 
but uninspired, regimental plantings of the 
original West Garden. Retaining the gar- 
den’s hippodrome shape, Farrand increased 
the number of beds and softened edges with 
“swirled drifts of blues in expanding, loosely 
circular patterns? as she later wrote. She 
added dahlias (“not too tall? she specified), 
feathery flocks of white northern bedstraw, 
and dozens of other species, including he- 
liotrope, cuttings of which today are known 
as “Harkness heliotrope.” A wisteria-shaded, 
Italianate teahouse and pergola anchored the 
garden's north end while gravel pathways lead 
toa break in the southern wall and an emer- 
ald green expanse of lawn, billowing down 
to the sea. For final touches, Farrand added 
a boxwood parterre (plantings arranged in a 
geometric design) and Alpine rock garden. 

Mary Harkness willed Eolia to the state 
upon her death in 1950 yet left no endow- 
ment to maintain the property. By the late 
1980s, the gardens, once tended by a staff of 
40, were choked with weeds. Help arrived in 
1992 with a campaign to restore the grounds 
and gardens to close approximations of Far- 
rand’ originals, organized by the nonprofit 
Friends of Harkness Memorial State Park 
(FOH) and the state. 

“Gardens evolve over time, and we decid- 
ed to focus on 1930, the year Farrand’s plans 
would have been fully realized recalls FOH 
horticultural chairperson, Eileen Grant, who 
helped direct many of the organization's vol- 
unteer gardeners. 

And even though Farrand’s plans were at 
hand, the passage of time did not make the 
job of “forensic gardening.” as itis informally 
known, any easier. Plant species from Far- 
rand day had since died out; botanical plant 
names had changed, making them difficult 
to identify. Volunteers spent hours scouring 
historical images of the garden with magni- 
fying glasses, attempting to recognize par- 
ticular species. 

“Itwas a real piece of detective work,” says 
Susan Whalen of Connecticut's Department 
of Energy and Environmental Protection, 
which oversees Harkness. 

(~~ 

ew arctakers of the Hill-Stead faced a 
similar yet different challenge, working from 
a Farrand plan for a garden that technically 
never existed. 

Hill-Stead was the brainchild of Theodate 
Pope Riddle (1867-1946), a headstrong Miss 
Porter's School alumna, Lusitania survivor 
and distinguished American architect—the 
first woman architect, in fact, to be licensed 
in both Connecticut and New York. 

Born in Ohio, Theodate fell in love with 


the Farmington countryside as a schoolgirl. 
In 1901, she moved into a Mt. Vernon-in- 
spired farmhouse she designed on a 250- 
acre estate she amassed by purchasing the 
smaller, surrounding properties. The farm 
was, ostensibly, a retirement property for the 
elder Popes, but became, in fact, Theodate's 
personal Shangri-La. While her father filled 
the walls of the main house with his collec 


The inviting gardens of ill 
Stead were inspired by the 
gardens of Thomas Jefferson's 
Monticello estate. 


tion of French Impressionist paintings, 
‘Theodate (who married American diplomat 
John W. Riddle in 1916) spent her time me- 
ticulously directing the transformation of the 
rustic Yankee landscape into a classic, Eng- 
lish dairy farm, down to the smallest detail. 
She forbade power mowers, insisting “that all 
the lawns be cut by hand mowers and that 
the grass be kept shaggy, or around 2” high, 


which was her idea of a proper British lawn;” 
as one of her gardeners later recalled. There 
would be hell to pay if she spied a dande- 
lion or buttercup on one her walks around 
the property, and groundskeepers routinely 
weeded the main lawn on their knees. 
Riddle had a sunken garden created for 
her mother in a natural, bowl-like depres- 
sion near the southern entrance of the house. 





Inspired by the gardens of Monticello, it fea- 
tured neat boxwood-lined brick pathways, a 
sundial and beds of foxgloves, hollyhocks, 
roses and lilies. At the center, was an octago- 
nal, open-sided summerhouse that provided 
shade and a quiet spot for tea and conversa- 
tion on sultry afternoons. 

Riddle likely met Farrand in 1912, when 
Farrand was hired to plan a garden for 
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Westover, a Middlebury boarding school that 
Riddle designed. After her mother’s death in 
1920, Riddle asked Farrand to redesign the 
sunken garden but, for some reason, never 
moved forward with the plans. During the 
1940s, the garden was turfed over and Rid- 
dle, then in her eighties, had lost much of her 
zeal for gardening. Upon her death in 1946, 
the property became a museum while Far- 
rand’ plans were all but forgotten. 

‘Then, in 1984, two local garden clubs de- 


cided to revive Hill-Stead’s gardens under the 
direction of New Haven-based landscape 

chitect Shavaun Towers. Work on the sunken 
garden was about to get underway when the 


Walk this way... sculpted openings lead 
the visitor through one magical garden 
‘room’ after another at Hill- 





husband of a board member noted a refer- 
ence to the unused Farrand plan in a cata- 
logue of Farrand’s work at the University of 
California at Berkeley, where Farrand’ pa- 
pers are archived. 

“At that point, everything stopped.” recalls 
‘Towers. She sent for the Farrand design and 
the decision was made to use this plan in- 
stead, creating a garden that, up to that point, 
had only existed on paper and in Farrand’s 
imagination. 

“It was really quite fascinating to see the 
way she changed the spatial relationships of 
the original garden” says Towers, who had 
firsthand knowledge of Farrand’ work by re- 





storing much oft at Yale. “Her walkways were 
larger than the original, her bed layouts ad- 
dressed the topographic configuration of the 
bowl in a much more sympathetic way, and her 
color palette was much more sophisticated” 

Today, the garden blooms with the soft, 
pastel shades of phlox, iris, lavender and 
other perennials Farrand would have known, 
including heliotrope, culled from Harkness. 

“Its maybe ninety percent of what she 
had in mind?’ speculates Hill-Stead’s garden 
manager, Lea Anne Moran, who says updat- 
ing the garden to Farrand original plan is an 
‘ongoing process. 


Z iY similar, horticultural treasure hunt 


took place at ‘Three Rivers Farm, country 
home of Dr. Frederick Peterson in the for- 
mer village of Shepaug, near Bridgewater. A 
preeminent Manhattan neurologist, Peterson 
knew Farrand from New York, where she de- 
signed a small garden (now gone) for him at 
his office on West Fiftieth Street in 1909. As 
for her garden at Three Rivers, it was thought 
to have similarly disappeared long ago. 

‘That was until 1992, when garden his- 
torian Pamela Edwards of nearby Roxbury 
happened to consult the same catalogue that 
led to the Hill-Stead discovery and noticed 
the Peterson property among Farrand’s com- 
missions in 1921, At the time of Edwards’ 
discovery, the house was in the hands of 
Promisek Inc., a group of local citizens who 
purchased the farm in 1978 to rescue it from 
development. The space behind the rambling 
clapboard farmhouse appeared to be nothing 
more than a tangled, thorny pit of wild rasp- 
berries and bittersweet. Still, Edwards could 
recognize Farrand’s hand through the mess. 
With the help ofa small grant and a cadre of 
volunteers, she began exhuming Connecti- 
cut’s fourth known Farrand garden. 





rr’s designs at Three Rivers Farin Bridge- 
water (this'page) had been lost until 1892) hen te 
a garden historian rediscovered the garden, and 
then led the restoration of a horticultural treasure. 


“There were stumps of plants that had 
been cut back that I realized were ornamen- 
tals, which nobody had recognized before)” 
says Kristin Havill, a Promisek volunteer 
who now administers the historic Bellamy- 
Ferriday House & Garden in Bethlehem. 
What gradually emerged was a rectangu- 
Jar, walled garden that, according to Farrand’s 
original plan, once bloomed with lamb's ear, 
phlox, hosta and tea roses, together with var- 
ious Oriental species, such as Japanese lilac, 
favored by Peterson, a frequent traveler to 
Asia. As such, it is something of a forerunner 
to one of Farrand’s most famous and mag- 





nificent creations, the fabulous, Oriental- 
themed Abby Aldrich Rockefeller Garden in 
Seal Harbor, Maine, begun in 1926. 

“There are a lot of elements that you see 
in that garden that she used here first.” says 
Promisek gardener Irene Meltzer. 

‘This fall, Farrand will be posthumously 
inducted into the Connecticut Women’s Hall 
of Fame for her contributions to the state's 
gardening heritage—a proud legacy. 

“Before Farrand, residential gardens were 
not considered as important as public parks)” 
says Tankard. “She really elevated the art of 
residential garden design toa new level” yu 


WALK IN THE GARDENS 


Beatrix Farrand's Connecticut gardens are part 
of Connecticut's Historic Gardens consortium 
and are open to visitors at varying times of year, 
See details below, or for more ino, visit 
cthistoriogardens.org. 


Harkness Memorial State Park 

215 Great Neck Road 

Waterford | 860.443.5725 

Mansion tours Memorial Day-Labor Day 
‘Weekends and holidays only. First tour starts 
at 10-a.m,;last tour isat 2 p.m. 
ct.gov/deep 


Hill-Stead Museum 

35 Mountain Road 

Farmington | 860.677.4787 

Open year-round: Tuesday-Sunday, 

10am.—4 p.m. The last house tour is at 3 p.m. 
Grounds open daily 7:30 a.m.—5:30 p.m. 
hillstead.org 


Promisek at Three Rivers Farm 
694 Skyline Ridge Road 

Bridgewater | 860.350.8226 

Open June and July: the last Sunday of the 
‘month, 12~4 p.m., or by appointment. 
promisek.org 
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Building 





Ofall the possible DIY projects 
in your home, there may not be 
one more important —to your 
home and your mental health— 
than your back yard. It’s your oa- 
sis, your mini vacation getaway, 
the place you escape to at the end 


ofa long day. 





























With all that expectation, your back yard 
needs to deliver. It should fit you and make 
you feel comfortable. But as with everything 
in a home, there’s no one-size-fits-all for- 
mula for what works. Back yards come in all 
shapes and sizes—literally. 

Not every homeowner needs or wants a 
pool. Not every back yard is designed to have 
an outdoor kitchen. A fire pit isn't for every- 
one. 

‘There are many things to consider when 
setting out to create your ultimate outdoor 
space. When all of the small decisions are 
piled on top of each other it can seem over- 
whelming. Above- or in-ground pool? Pavers 
or wooden deck? Annuals or perennials? 
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You want to make the space quintessen- 
tially you without driving yourself crazy. So 
where to begin? 

‘There are endless options of “things” you 
can include in your space, but the intangible 
quality that you don't want to miss is how it 
makes you feel. So perhaps the best place to 
begin is with a question: How do you want 
to feel when you're in your back yard? Calm? 
Energized? Like you're on an island or in a 
quaint French garden? Making the large 
conceptual choices first may make all of 
the smaller ones more manageable because 
you're narrowing your scope. 

Or you could take the route of must- 
haves. If you need a pool to fit your family 
of five, begin there. If you want a large open 
lawn to host neighborhood barbeques, be 
sure to plan that from the beginning. 


GOING IT ALONE 


You should also ask yourself if you want 
to be the general contractor of your project 
or if you want to hand off that responsibil- 
ity (and the stress that can accompany it) to 
someone else. 

“Everyone is working today, one or two 
jobs. The husband and wife both work. It 
can be stressful to come home and deal with 
a contractor who didn't show up again.” says 
‘Tom Laudano, owner of Aquatic Pool & Spa 
Service, Inc., with locations in Northford and 
Guilford. “If you want me to put your pool 
in, I will, or if you don't want to be general 
contractor of the project, we'll do that.” 

Like Aquatic Pool, whose name would 
suggest their skill set is limited to pools and 
spas, there are many Connecticut companies 
that service the whole back yard. Laudano’s 
company does outdoor kitchens, fencing and 
patios in addition to pools and maintenance. 
Kloter Farms in Ellington is much more than 
the shed supplier the company started out 
as—today, they sell gazebos, pergolas, pool 
houses, patio furniture and more for outdoor 
entertaining. 

No matter where you begin, or what kicks 
off your backyard renovation, there are plen- 
ty of experts out there to make the process 
a whole lot simpler. Each comes with their 
own set of tips and recommendations to help 
you through the project. 


POOLS 


Ifa pool is on your must-have list, be sure 
you're working with a reputable company. 
Pools and spas are big-ticket items, so a visit 
to conspa.org, the site for the Connecticut 
Spa and Pool Association, can give you some 
insight on local companies and help you find 
licensed professionals. Laudano says repu- 
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When creating your backyard oasis, 
there are numerous components 
to consider, from stylish outdoor 
buildings and adventurous playsets 
to exotic landscaping and cool 
pools. 
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table pool companies should have both SP-1 
and SP-2 licenses in addition to a license to 
install pools. 

Aquatic Pool & Spa Service professionals 
are willing to do a lot of leg work before you 
ever sign a contract. Laudano says his team 
will consult with your town hall to make sure 
your property can support pool construction. 
No reason to get your hopes up if the project 
is not actually feasible. The best part, there's 
no charge till the plans are squared away. 

“We do all that because we try to make 
it so that the customer is not put out in any 
way.” says Laudano, “Sometimes people don't 
know which questions to properly ask. With 
that information, we make the appointment 
with the homeowner to sit down and scope 
out their back yard” 

Discuss size, shape and pool location with 
your professional. Pools should always be 
placed on flat, level land. Picking a location 
that requires leveling will boost the price, 
says Laudano. 


PATIOS 

People should try to see their back yard as 
an extended room of their house, says Peter 
Welti, owner of Kloter Farms. That can be 
easiest if you plan your back yard from the 
exterior door outward. One big decision is 
a deck (made of wood or a similar product) 
versus a patio (made of pavers or concrete). 
‘There are a couple of things that can make 
this decision easier. 


Consider grades and elevation. If your 
backdoor is only a step or two from the 
ground, pavers may be the way to go since a 
deck might not be possible. However, if you 
have a significant slope in your back yard, a 
deck is the best choice. 
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in Estate & Antique Jewelry 


Most Impressive Selection 
in Connecticut. 


We stand behind what we sell. 





Peter Suchy Jewelers 
Estate and Antique Jewelry 


PETERSUCHYIJEWELERS.COM | 203.327.0024 
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For more information, see page 98 
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In addition to being the state flower, mountain 
laurel can be a colorful landscaping element, 


oasis | 


Ask yourself how much maintenance 
you'd be willing to undertake. If the answer is 
“Not a lot.” go with pavers; if you don't mind 
work, a deck might be a good choice. 

If you're hoping to include a fire pit, go 
with pavers or concrete for the obvious rea- 
son. And of course, cost is always a consider- 
ation. Prices vary based on materials and size, 
so ask around before you settle on a design. 

“A lot of our customers come in with 
thoughts and ideas—we try to open some 
questions,” says Welti. “We have a pretty large 
display in our store. People will use that as a 
design resource” 

Kloter Farms has worked on small col- 
laborations with landscape companies to 
full-scale backyard renovations. “We've done 
some amazing things)” says Welti. 
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LANDSCAPING 

When it comes to trees, shrubs and flow- 
ers, choose varieties that you know you'll be 
able to manage and care for. Andy Brand, 
manager at Broken Arrow Nursery in Ham- 
den, cautions homeowners that all plants 
need to be cared for if you want them to 
look as attractive as the day you purchased 


mysticseaport.org/storles 





them. He adds, “We recommend plants that 
temperatures.” 
‘That being said, you shouldn't be afraid to 
ing. There are many more possibilities than 
simply having a rhododendron on either side of Ss 
otyour sep HURRICANES, 
like many nurseries, they can provide unique 
or ets pln Brand sys plant aioe INN pee NIN T=7-VS 
work with everyone, from novices to plant 
geeks,” he jokes. Many customers look for © SEA HISTORY ALIVE 
plant, tend and forget about. 
When considering landscaping, Brand 
round appeal—beautiful blooms in the 
spring and summer, nice foliage in the fall 
about trees and shrubs with good form, so 
when leaves drop, the plant is still nice to 
colors in individual leaves) can provide lots 
of visual interest. 


are hearty in this area and can deal with our SHE SURVIVED 
step outside of the box with your landscap- —_SSa 
Broken Arrow is known for carrying 
abundant varieties of mountain laure, but ICE STORMS 
dos often call requesting rare varieties. “We 
low-maintenance plants—varieties they can 
says consider vegetation that will have year- 
and good bark in the winter. Also, think 
look at. Variegated plants (ones with multiple 
YOUR SPACE 


No matter where you start in creating your 
back yard, the end result should be one you 
love. Don't forget to do your research, know 
who you're getting involved with and remem- 
ber that the back yard is ultimately your oasis. 
Make it everything you want it tobe. ys 
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_ Take center stage © 
at Connecticut's 
most welcoming 
continuing care 

retirement 


community. 
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Ellen ~ Ashlar Village resident since 2011 





Welcome to Masonicare at Ashlar Village, a vibrant community 
located on 168 scenic acres in Wallingford. Here you'll find a variety 
of accommodations and seamless, easy access to all the amenities and 
healthcare you need to live confidently and carefree. 


Explore us in person and discover all that we offer. Schedule a 


personal tour or register for an upcoming Open House — and you'll 
see why residents like Ellen say, “Masonicare is Here for Me.” 


Masonicare q 
at Ashlar Village « 


Masonicare.org/HereForMe HelpLine 1-888-679-9997 





For more information, see page 98 


Dine-Aways 


Hurray for May! Shall we dance around a maypole, pick mayflow- 
ers, drink maywine with sweet woodruff? In Connecticut in May, it’s 
hard not to get carried away with the blissful thrill of looking out the 
window and seeing budding blooms. Free to go, we go, up a lovely 
river or down to the shore to dine in an antique mill on a gorgeous wa- 
terfall or at a hip new restaurant where a brilliant young chef is giving 
locally grown, pastured, fished and foraged cuisine a brand new sheen. 


Engine Room *** 
Mystic 

‘The newest, hippest restaurant in Mystic seats 120. It was jam- 
packed on the Friday night we arrived and we were not surprised. 
Food news travels fast and the good news is that restaurateur Dan 
Meiser and chef James Wayman of Oyster Club fame are doing 
it again—demonstrating by way of a new restaurant called Engine 
Room that all-natural fruit, vegetables and meat from small farms in 
the neighborhood and fish from the nearby sea can be surprisingly 
varied, outrageously delicious and (here's the wild card) a lot of fun. 

‘The proof, of course, isin the eating. Sink your teeth into the grass- 
fed, dry-aged smoked beef burger slathered with Great Hill blue 
cheese, charred garlic butter and red wine “ketchup” and say “Mmm 

.” Forget Heinz. Engine Room makes virtually everything from 
scratch, Pickles. Paté. Spiced pecans. Popcorn with caramel and ba- 
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con—trust me, it looks and sounds odd but one bite leads to another, 
especially when paired with one of the sixteen craft beers Engine 
Room has on tap. 

Dig into the big stack, a double-decker burger with crisp cabbage 
sesame slaw, American cheese and Wayman’s secret sauce and say 
“Wow? Engine Room's burger lineup offers something for everyone: 
for vegetarians, falafel burgers with spicy yogurt and bibb lettuce and 
‘Tofu burgers with sweet chili aioli and carrot slaw; for fire eaters, a 
burger with a four-alarm habenero-cheddar sauce; for gourmets, a 
French onion burger. 

But while burgers take the spotlight, they are by no means all that 
Engine Room's soup-to-nuts menu has to offer. There are bar bites, ap- 
petizers, big salads, sandwiches, entrées, sides and desserts. The apps 
are especially exciting, I fell in love with one involving half an avocado 
slow roasted with bacon, lime, jalapefio mayo, fried shallots and crispy 
tortilla, Makes you sit up and take notice: there’ a real chef behind 
this operation, in this case one for whom nothing is too much trouble 
if it results in perfection. Deviled eggs? The kitchen devils them with 
a dazzling array of ingredients—sour cream, paprika, bacon bits, sau- 
téed shallots and more, Not my mom’ deviled eggs. Not mine. 

‘This is what we go out for—taste treats we're unlikely to cook at 
home. Beef brisket, for example, turned up on the menu as an ap- 
petizer consisting of a smoky tangle of meat on a hot biscuit with 


There's a strong team behind the bustling Engine Room, with bartender Aaron Laipply (1-1), co-owners James Wayman and Dan Meiser, and executive chef Chris Vanasse, 


Inset right, bacon caramel popcorn! 
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Plates of pure pleasure atthe Engine Room: a creative spinach 
Caesar salad (above) and a joyful, generous Big Stack cheeseburger 


house-made pickled onions and creamy 
ranch dressing. Chicken liver paté, smooth 
as satin, scented with rosemary and Calva- 
dos was served thickly spread on crisped 
thick-sliced bread. A bit too much bread for 
my taste but my companions gobbled it up. 

‘Two salads were on offer. Both were big, 
almost meal-sized as the menu promised. 
My friends and I shared and liked the spin- 
ach Caesar with elusively tasty dressing, Par- 
migiano Reggiano, spicy garlic croutons and 
tiny, silvery anchovies crisscrossed on top 
where they would be easy to remove. I did 
not. 

‘The king of the sandwich section was a 
tribute to Katz’s deli in Manhattan. Home- 
made pastrami—a ton of it, on good rye 
bread along with a layer of chicken liver paté. 
Mustard? Of course. Authenticity is the thrill 
of the drill for the nostalgically inclined. 

Chef Wayman’s own childhood food 
memories go back to his grandparents’ farm 
in North Carolina and many of his best dish- 
es reflect that: smoked pork, braised greens, 
fried chicken leg with grits and bourbon bar- 
becue sauce. (Note: Engine Room has one of 
the largest bourbon selections in the area.) 

Not every single thing was flawless. Where 
and when was it ever? The meatloaf was too 
dry, the onion rings were over-battered (al- 
though they did look stunning) and one of 
my table-mates thought that the barbecue 
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dekoek Extraordinary 


sauce served with the fried chicken had too 
much bourbon in it. I disagreed; I thought 
the bourbon made the sauce. 

What followed was a complete surprise. I 
hate to be a spoiler but with so many more 
intriguing dishes available you probably 
wouldn't order New York strip. But if you're a 
steak lover, you should. I can't remember see- 
ing or tasting anything quite like it: Rolled, 
tied and roasted the desired shade of pink or 
red, with a slightly more well-done rim. Not 
visibly fatty but voluptuously rich and juicy, 
it looked like a plump filet mignon and it 
tasted like heaven. 

‘The dessert list was short, different and 
bold. Except for a pleasant controversy-free 
wedge of cheesecake, it was pretty much 
a matter of love it or hate it. Peanut butter 
chocolate mousse, for example, limits its fan 
base to folks who fancy both flavors and are 
not allergic to peanuts. Monkey bread with 
bourbon caramel sauce was sweet, yeasty 
and satisfying if you like sturdy, homey des- 
serts, and I do. But the dessert that took the 
cake was a tangy, citrusy steamed lemon tart 
topped with toasted coconut. 

Before we left we checked out the open 
kitchen, the counter seating and the commu- 
nal table and marveled at how respectfully 
the current owners of the Engine Room have 
repurposed a fascinating old factory build- 
ing. We inspected an antique drill press in 
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the bar and gazed up at a high ceiling where 
exposed pipes, ducts, valves and other indus- 
trial features evoked the historic building's 
most illustrious occupant, the J.W. Lathrop 
Engine Company. A maker of fine marine 
engines since 1897, James Lathrop built his 
original one-cylinder gasoline marine en- 
gine in a barn behind his house in Mystic. 1 
read a plaque on the wall but I already knew 
quite a lot about Lathrop marine engines. 
What New England boater doesn't? Known 
for reliability, Lathrop engines were dis- 
tributed up and down the coast, Fishermen 
swore by them, yachtsmen prized them. Ah, 
sweet history of Yankee ingenuity and sea- 
worthy success! 

‘Thank you, Dan Meiser and James Way- 
man for preserving the legend and the build- 
ing and breathing new life into both. 

PS. That Monk Stout float the bartender 
sent out has got to be the coolest after-dinner 
libation on the planet. 


Engine Room 
14Holmes St., Mystic 
(860) 415-8117, engineroomet.com 


Open Monday through Thursday 4 to 10. Friday 
‘noon to 11. Sunday 11 to 10. Wheelchair access. 
‘Major credit cards. Price range: bar bites $4 

to $8; appetizers $10 to $12; burgers $12 to $13; 
entrées $18 to $28; desserts: $8. 
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Brushmill by the Waterfall ** 
Chester 

Park the car, cross a rustic footbridge over 
an enchanting waterfall and leave 2014 be- 
hind. Brushmill by the Waterfall is a big, ram- 
bling, barn-like restaurant in a 200-year-old 
grist mill that over the years has been, among 
other things, a woodworking shop, a saw mill 
and a brush factory making everything from 
carpet sweepers to brushes for gun barrels. 
While the building has also housed a few res- 
taurants, at this stage of the game it’s still easy 
to imagine the mill in its earliest days. The 
chestnut beams, the stacked stone fireplace, 
the water-driven pulley system overhead are 
all original, and in recent years moderniza- 
tion has been minimal because the loyal 
band of regulars who love this place love it 
exactly the way itis. 

Admittedly, this makes for a bit of fusti- 
ness and it’s a big area to keep groomed, but 
the taproom with its comfy couches and up- 
holstered chairs around the fireplace is allur- 
ingly cozy and the dining rooms—small, me- 
dium and large—have views of the waterfall 
on several levels. 

In addition to the scenic setting, what the 
regulars come for is the food—not because 
it's cutting edge but because it's not and it’s 
not trying to be. Basic, honest, deeply satis- 
fying and unabashedly old-fashioned dishes 
like stuffed shrimp, baked brie, surf ’n turf, 
and a 28-ounce bone-in certified Angus 
prime rib are among Brushmill’s endearing 
charms. Luckily, we arrived hungry. 

‘The menu informed us that all entrées are 
served with an iceberg lettuce wedge salad 
with house-made ranch dressing. For $1.75 
you can upgrade to Caesar or mesclun with 
goat cheese and mandarin orange. All three 
were delicious—and for a side salad, huge. 
When we said as much to our waitress she 
said, “Yeah, you get a lot of everything here” 
Including service, as it turned out. Our wait- 
ress could probably win a walkathon for 
miles traveled at high speed, not to mention 
cheerfully bringing plates for sharing, de- 
scribing dishes and wrapping food to go. 

We began with a lush lobster bisque, laden 
with heavy cream and studded with a gener- 
ous supply of picked lobster meat. Coconut 
shrimp were among the best I've had, crunchy 
on the outside, tender-crisp within, freshly 
fried and served piping hot on a hot plate 
with sweet chili sauce on the side. Baked brie 
with toasted sliced almonds was less succss- 
ful. It arrived barely lukewarm, with un-toast- 
ed almonds (too few and sliced too thin) and 
slices of ciabatta bread piled so high and wide 
it dwarfed the cheese. In my opinion this dish 
needs re-thinking (Id serve it with crackers 
or Melba toast and heat the cheese). Give it 
a pass and do as we did, head for the entrées, 

‘The humongous prime rib, en route to an- 
other table, was tempting but we decided it 


would be a meal in itself and we had much 
to taste before our sampling session was 
through. Happenstance came to the rescue: 
A smaller, $20 version of the famous rib eye 
was the evenings special. Served perfectly 
medium rare as ordered, tender, flavorful 
and with just enough fat for sizzle, it did de- 
licious justice to the larger version's award- 
winning reputation. 

While art on a plate is not what Brush- 
miill is about, the lobster tail was a sight to 
behold. To begin with, there were two tails, 
large enough to have been attached to lob- 
sters weighing over 1% pounds. Each was 
carefully cooked, prized from its shell, laved 
with creamy, garlicy white wine sauce and 
perched jauntily back atop its scarlet cara- 
pace. Fresh, sweet and tender, it tasted as 
good as it looked. 

Grilled swordfish, also praiseworthy for 
freshness, texture and flavor, came with a 
zesty pineapple salsa served alongside. We 
could have tried chicken, pork chops or lamb, 
but Cajun Delmonico aroused our curios- 
ity so insistently we had to order it although 
as another steak it was arguably redundant. 
What mystified us was the warning posted 
on the menu: “This steak is cooked medium 
or more” Why? We asked our waitress and 
she said, “It brings out the flavor.” How? She 
didn't know. In the spirit of exploration, we 
went with medium. A thick, tender piece of 
beef, cut from the short loin cooked a shade 
more than medium arrived topped with 
sliced Portobello mushrooms and port wine 
demi-glace. Biting into it, I surmised that 
this noble hunk of beef had been slow roast- 
ed, and perhaps dry-rubbed so that a subtle 
sense of cajun spices was evident throughout. 
Not spectacular but different and welcome if 
you like your meat well-done. 

When it comes to dessert, Brushmill goes 
in for retro-huge and this-will-knock-your- 
socks-off: A triple-layer extravaganza involv- 
ing chocolate cake, cheesecake and chocolate 
ganache; chocolate mousse made with Belgian 
bittersweet chocolate, espresso and clouds of 
whipped cream; Key lime pie with real key 
lime juice and more whipped cream; and 
last, but by no means least, “Mood Pie” with 
an Oreo cookie crust filled with Butterfinger 
crunch ice cream topped with chocolate sauce 
and peanuts, The menu says it's “so good it 
puts you in the mood.” Did it? No comment. 


Brushmill by the Waterfall 
29 West Main St., Chester 
(860) 526-9898, thebrushmill.com 


Lunch Monday through Saturday 11:30 to 4; Sunday 
brunch 11 to 3; dinner Monday through Thursday 

5 to 9 Friday and Saturday 5 to 10; Sunday dinner 

3 to 8 Wheelchair access: taproom and small 
dining room on the first flor. Major credit cards. 
Price range: appetizers $6 to $10.95, entrées $17.95 
to $38.95, desserts $3.95 to $6.95. 


Table Talk 


BY ELISE MACLAY 


Evoking Rome or Milan, Vinoteca, a new 
restaurant and wine bar in Greenwich, is as 
cosmopolitan as the town. With suave, sophis- 
ticated decor, contemporary Italian cuisine, 
creative cocktails and a high-energy vibe, 
Vinoteca bears litte resemblance to Toscano, 
the Italian restaurant that used to occupy the 
space. Among the innovations offered are a 
prix fixe lunch for $12 and Sunday brunch with 
bottomless Mimosas, Bloody Marys or Bellnis. 
Cin Gin, (203) 661-2354, 

From tretand with ove. Can't get to Cork to 
kiss the Blarney Stone and hang at a lively pub 
on the town square? Head for Brookfield and 
New Milford where O'Connor's Public House 
will give you a taste of the warmth and con- 
viviality and straight-up Irish food and drink 
Bobby O'Connor's family has dispensed for 
generations at their nationally acclaimed 
hostelry and pub, Mulkerry Arms in County 
Cork. Bobby O'Connor has opened several 
Irish pubs in this country—he knows what 
he's doing, he's Irish and it shows; the shep- 
herd’s pie brings sighs of nostalgic pleasure 
and the grog does the auld sod proud. (203) 
885-0200, oconnorspublichouse.com. 

Dinner and a show. The Copper Beech Inn 
is teaming up with the Ivoryton Playhouse 
this season to offer a new “Raise the Curtain” 
package that includes overnight accommoda- 
tions, a $100 credit toward dinner in the Oak 
Room restaurant, two tickets to a playhouse 
production and breakfast the next day. (888) 
809-2056, copperbeechinn.com. 

Gone but not forgotten. Sad to say, three 
of Connecticut's best restaurants have closed: 

The Dressing Room in Westport: a game- 
changing restaurant with a mission created 
by actor-philanthropist Paul Newman and 
healthy-food guru Chef Michel Nischan. The 
Dressing Room cooked almost exclusively 
with natural, locally grown ingredients and 
became a model for many to follow. Now Chef 
Nischan is spreading the word nationwide as 
CEO of Wholesome Wave, a nonprofit organi- 
zation dedicated to the cause. 

Ibiza in New Haven: the epitome of casual 
elegance and haute Spanish cuisine, With a 
four-star chef, exquisite food, dazzling in its 
variety, Ibiza was unique. We may never again 
see its like. 

Bistro Bon Nuit in New Canaan. Quel dom- 
mage! Where shall we romantics go for paté 
and potage and holding hands across the 
table to keep our love alive especially on an- 
niversaries and Valentine's Day? 
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‘Tuscan Sun’ Wines Debut 


“The wine in Tuscany tastes like the earth 
it came from; says Under the Tuscan Sun au- 
thor Frances Mayes, who is releasing her own 
line of Italian wines in the US. to help better 
present a fabled European lifestyle to Ameri- 
cans—who could benefit from slowing down 
and embracing the Italian ethos of centering 
life on the joys of the table, and celebrating 
food and wine as integral parts of life. 

Connecticut residents are fortunate to be 
among the first in the nation to gain access 
in May to a portfolio of authentic and dis- 
tinguished but affordable Italian wines that 
Mayes brands with contextual taglines. 

‘The cabernet sauvignon is called Per- 
messo, meaning “may I come in? a way of 
honoring the house. A blend of 80 percent 
Sangiovese with some cabernet and mer- 
lot—the best of the quartet of wines we 
tasted—has the appellation Auguri, “a toast 
to the Tuscans, who inspire the world to live 
like kings!” A straight Sangiovese is Tondo 
Tondo, a colloquial expression that means 
just right. 

There's also a Pinot Grigio in the line, 
a white blend of Trebbiano and Chardon- 
nay Grechetto, a Sangiovese Montepulciano 
blend, and a Prosecco. Most of the wines will 
retail at around $14; the Auguri is $25. (Tast- 
ing notes and full details on the wines can be 
found at tuscansunwines.com/wines.) 

‘The wines will be presented in Connecti- 
cut with a splash—four events over two days 
at which Mayes will appear. 

On May 29, she will lead a wine tasting 
and bottle signing at Twisted Vine in Fair- 
field (3 to 5 pm.) and do the same kind of 
event the next day at the same time at Crazy 
Bruce's Liquors in Bristol. 

At 6:30 on the 29th, Mayes will attend a 
wine dinner in her honor at LOrcio in New 
Haven. The cost is $50 per person and in- 
cludes four courses with wine pairings and 
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cantucci. For reser- 
vations and more 
information, call 
LOrcio at (203) 
777-6670. 

At 7 p.m. May 
30, Mayes will be 
at The Katharine 
Hepburn Cultural 
Arts Center in Old Saybrook for a wine tast- 
ing, followed by a screening of “Under the 
‘Tuscan Sun? Tickets are $15 at katharinehep- 
burntheaterorg. 

Details on all those events are also avail- 
able at Cellar-Fine-Wines.com/Frances, the 
website of the Connecticut distributor for 
the wines. 

Mayes, who is also a cook, designer and 
“diva of all things Tuscan? says in a video on 
the website for Tuscan Sun wines that she’s 
always wanted to make wine. “For over two 
decades.” Mayes says, “we have feasted and 
sipped across the timeless fields of Tuscany 
and beyond” 

‘The author personally selects the Tuscan 
Sun Wines, the site says, assuring that each 
one conveys the joys of the table and the true 
taste of Italy. “Frances set out to bring this ca- 
sual, beautiful, everyday expression of wine 
to her fans, With Frances personally selecting 
the house wines from her favorite Tuscan res- 
taurants, the lineup of Tuscan Sun Wines was 
born,’ the site explains. The labels are original 
paintings inspired by Frances’ favorite places 
in and around her famous villa, Bramasole. 

‘As in her seven books on Tuscany, and 
the film “Under the Tuscan Sun?’ the Fran- 
ces Mayes brand centers on friendship, dis- 
covery, restoration, and ultimately renewal 
through daily pleasures and an appreciation 


PRANCES MAYES 





for the good life well lived. 
To learn more, go online to tuscansun- 
wines.com. [oveus cum | 
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DINING EVENTS 4 


New London Food Stroll 
Cask Republic Beer Dinner 


Think of New London and what comes to mind? 
Maritime history, maybe, or the playwright Eugene 
O'Neill. How about good food? That's right, these days 
the most popular way of celebrating the historic wa- 
terfront district is with “food strolls,” and the Annual 
‘Spring Food Stroll is taking place Wednesday, May 14, 
from 5:30 to 8:30 p.m. 

“Stroll through over 40 different restaurants, shops 
and arts and cultural institutions in downtown New 
London, tasting samples of dishes or drinks that range 
from seafood to sweets, organic to ethnic and every- 
thing in between,” invites a release from the sponsor- 
ing entity, New London Main Street. 

Make plans early to attend because these food 
strolls always sell out. Tickets are $30 in advance 
($25 for military, students and groups) and $35 on 
the day of the event, if till available. Get them online 
through newlondonmainstreet.org. On the day of the 
stroll, any tickets left will be sold, starting at 10 .m., 
at The Atrium at 165 State St. 

The stroll will feature lots of entertainment, and 
the food served will be judged in a competition, with 
winners announced that night. For more details and 
2 full list of participants, visit newlondonmainstreet. 
org/stroll. 

The Cask Republic location in Stamford will have a 
‘5C Beer Dinner on Tuesday, May 6, from 7 to 11p.m. 
What does 5C mean? Five chefs, five casks and five 
‘courses. The chefs are from the Cask and The Ginger 
Man locations, and the casks come from The Blue 
Point Brewing Company on Long Island. 

The “all-star lineup” preparing the five courses 
Carl Carrion, the culinary director for Cask, Gerald Al- 
cin of The Ginger Man in Greenwich, Juan Gonzalez 
of Cask Republic in Stamford, Mike Bogacz of The 
Ginger Man in South Norwalk, and Steven Bean of 
Cask Republic in New Haven, 

Tickets are $85 each, which includes tax and tip. 
The Stamford Cask Republic is located at 191 Sum- 
‘mer St. For more, call Cask at (203) 348-2275 or 
visit caskrepublic.com. 





AL DENTE AT FOXWOODS CASINO ROLLS THE CULINARY DICE. 


Who says there's no sure bet at a casino, that the odds are always stacked in 
favor of the house? 

In at least one instance, the guests always win—with a jackpot of big, 
beautiful flavors that come at a fairly modest cost—at Foxwoods Resort Casino 
in Mashantucket. 

At the casino’s Al Dente restaurant, which specializes in upscale Italian cui- 
sine, the debut of the 2014 series of Chef's Table Wine Dinners signals one of 
the best ways in Connecticut to roll the dice on a multi-course meal imagined 
bya passionate, creative chef and come out a winner every time. 

Al Dente’s Chef de Cuisine, David Brai, formerly owned Seminara’s 
Ristorante in Westport with his wife, Victoria, before coming to Foxwoods in 
November 2007. The chef who scored a Zagat-rating of “excellent” for his own 
place oversees the creation of “passionate Italian cuisine” at Al Dente, using 
the freshest ingredients and preparing them simply, letting quality and deep, 
rich flavors shine through. 

Al Dente is one of Foxwoods’ fine dining venues, and the menu will tempt 
any gourmet. But the special dinners pairing smaller-bite dishes with comple- 
mentary wines take the experience to a new level—in terms of the taste sensa- 
tions but not the price. (Most folks assume having dinner at Foxwoods will 
cost a premium, but Al Dente's tariff of $95 per person for afive- or six-course 
meal, including different wines paired with different dishes, is reasonable.) 

Actually, the cost includes the kind of thing those credit card commercials 
call “priceless”— Chef Brai preparing the dishes before your eyes, only several 
feet away from a sleek, 15-person communal table, and discussing each dish 
with guests, as Al Dente manager Greg Wintrob talks about the wines and how 
they enhance the flavors of the cuisine. 

Look for the next dinner in the series to be scheduled toward the end of May. 

The March 23 season-opening dinner began with grilled spicy prawns 
served with cauliflower mousse, pignoli and currant gastrique. The heat on the 
perfectly cooked prawns hit the right note; just enough to get your taste buds 
riled up before the sweetness of the prawns swept in to offer balance and tie all 
the flavors together. It was served with Schmitt Sohne “Relax” Riesling from 
Germany. 

The Antipasti course was Baccala, or salt cod, served over corn polenta with 
micro cilantro. This dish was so masterful in taste and execution that it made 
you feel the seafaring heritage that defines the southwestern Connecticut 
region where Foxwoods is located. Kim Crawford Sauvignon Blanc from New 
Zealand offered crisp counterpoint. 

In terms of aristocracy, subtly and nuance, the pasta dish was the star of the 
menu—sheep's milk ricotta gnocchi paired with chunks of delicious lobster 
meat, sweet corn and asparagus in a lobster-infused broth. Total seaside 
heaven, Italian-style. In a change from the printed menu, the dish was paired 
with Flowers Vineyard & Winery's bright and lively red blend called Perennial, 
from California, 

locally sourced Firefly Farms pork chop, served with apple peperonata, Vi- 
dalia onion and Fontina agnolotti, was the Secondo Piatto, or main course, and 
itwas delicious. A very elegant King Estate pinot noir was paired with the dish. 

The meal closed with a beautiful dessert course offering sculptural elements 
linked by a range of citrus flavors, including Mandarin sorbet. It was served 
with a housemade limoncello. 

To learn more about Al Dente and the special dinners, see the restaurant's 
Facebook page at facebook.com/AlDenteFoxwoods. Reservations can be 
scheduled by calling the Resort Call center at (800) 442-1000. 





Sheep's milk ricotta gnocchi paired with chunks of delicious lobster meat, sweet corn 
and asparagus in a lobster-infused broth (top) starred in a recent dinner, along with 

a citrus terrine dessert (middle right) served at the chet's table (right). A Caesar salad 
(middle left). 


BY DOUGLAS P. CLEMENT 
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what's happening @ 


connecticutmag.com 





Every day on connecticutmag.com, 
you'll find new stories in a growing 
list of categories you care about: 


I Connecticut Today offers the 

day's most compelling news. 
goes 

beyond the headlines on 

boldface issues and people. 

Hi The Connecticut Table dishes 
up a delicious insider's view 
on the state's dining scene. 

is your 
passport to the best of 
Connecticut design and deals. 

I Arts & Entertainment 
connects you with the top 
arts and culture happenings. 

I Education goes beyond the 
ABCs for an in-depth look at 
issues affecting all of us . 

HH History brings the most 
intriguing aspects of the 
past to life again in masterful 
narratives. 

And that's just the start of the 
categories we'll be launching 
to make connecticutmag.com 
the single-click destination for 
all things Connecticut. Every 
single day. 


look for these stories 
and more online in 


MAY 


Fit for a King: See where we go next 
in our series on Connecticut castles. 


Ruth Reich! of Gourmet fame will 
help the Hartford Public Library 
celebrate in June. 


A Connecticut 
couple opens a B&B in 
Provincetown. 


Connecticut librar- 
ies are also concert halls presenting 
the best contemporary music. 


YOUR STATE. YOUR MAGAZINE. 
DAILY 


YOUR WEBSITE, 
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Hartford... 
Litchfield. 
Middlesex... 


Fairfield County 


Artisan » New England A farm-to-table restaurant 
combining 18th-century classic Scandinavian design 
‘with New England-inspited seasonal cuisine, « Delamar 
Southport, 275 Old Post Rd, Southport, (203) 259-2800 
(artisansouthportcom). Open daily. Experts’ Pick— 
‘Best Hotel Dining, LD, $8, WA 


Barcelona Restaurant & Wine Bar « Spanish Med- 
iterranean Cutting-edge restaurant serving Spanish 
and Mediterranean cuisine—including dozens of tapas. 
Wine Spectator Award of Excellence. » 63-65 North 
‘Main St, South Norwalk, (203) 899-0088; 18 West Put- 
ram Ave, Greenwich, (203) 983-6400; 4180 Black Rock 
‘Tpke., Fairfield, (203) 255-0800; 222 Summer St, Stam- 
ford, (203) 348-4800 (barcelonawinebar.com). Open 
daily. Experts’ Pick—Best Appetizers. LD LS, $8, WA 

Bernard's « French Perfectly executed seasonal entrées 
‘in an elegant country setting. Wine Spectator Award of 
Excellence. + 20 West La, Ridgefield, (203) 438-8282 
(bernardsridgefield.com). Closed Mon. Experts’ Pick— 
Best French, Best Brunch. L (Tues.-Sat) D SB, $88, E, WA 

Bloodroot « Vegetarian Offers an organic, seasonal, ev- 
cer-changing menu that might include Vietnamese sum- 
‘mer rolls the Bloodroot burger and Mexican mole. 85 
Ferris St, Bridgeport, (203) 576-9168 (bloodroot.com). 
‘Closed Mon. Experts’ Pick—Best Vegetarian/ Vegan. L 
(Tues, Thurs.-Sat.) D SB, $8, WA 

Bobby Q's Bodacious Barbeque & Grill « Barbe- 
‘Cue ‘The real deal: BBQ nachos, baby-back ribs, the 
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New Haven 

New London... 
Tolland. 
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brisket Reuben, Burnt Ends and lots more. + 42 Main St, 
Westport, (203) 454-7800 (bobbygstestaurant.com). Open 
daily. Experts Pick—Best Barbecue. LD, $$, £, WA 


Bon Appétit Café « French ‘This animated spot offers 
‘a menu of authentic French food like soupe & Toignon 
and escargots ala bourguignonne. « 5 River Rd., Wilton, 
(203) 563-9002. Closed Mon. L (Tues.-Sat.) D (Tues.- 
Sat.) SB, $$, WA [oe 2/11] 


Brasitas - Latin Fusion A gathering place for friends 
‘and family to enjoy exciting Latin Fusion cuisine, but with 
‘traditional accents. «430 Main Ave,, Norwalk, (203) 354- 
7329; 954 E. Main St, Stamford, (203) 323-3176 (brastas. 
com). Open daily. Experts’ Pick—Mexican/Latin. L D $$ 


Cesco's Trattoria + Italian Chef Aldo Chiamuleras 
‘new restaurant is a sophisticated riff on an Old World 
country vila. Wine Spectator Award of Excellence. « 25, 
(Old Kings Hwy, Darien, (203)202-9985 (cescostatto- 
ria.com) Open daily. Experts Pick—Best Overall, Best 
‘American, Best Service. LD, $88, WA [14 3/13] 


City Limits Diner - American An Art Deco superdiner 
serving haute, ethnic, homespun and kids’ food. + 135, 
Harvard Ave, Stamford, (203) 348-7000 (citylimitsdin- 
excom). Open daily. Experts’ Pick—Best for Families, 
Best Breakfast. B LD LS, $, WA 

Coromandel Cuisine of India « Indian A wide range 
of tasty Indian fare is served in a small, tastefully done 
space. + 25-11 Old Kings Hwy. N., Darien, (203) 662- 
1213; Coromandel Bistro, 86 Washington St, Norwalk, 








CONNECTICUT Magazine's restaurant listings are presented as a service to our readers. Information on specialties, prices, etc, was Sup- 
plied by the restaurateurs. Space limitations inthis guide prevent us rom describing every restaurant inthe state; omission is notintended 
torefect upon the quality of an establishment. The listings include restaurants we know and love, and those recommended to us by our 
readers. Advertisers are guaranteed inclusion in the month they advertise. Restaurants chosen as winners of our 34th “Readers’ Choice 
Restaurant Survey" are so designated. Restaurants reviewed after January 2010 are listed with our critic's ratings (por; fair; good; 
“Jo ver good; 4% superior; deck extraordinary). Average entrée prices are based on dinner entrées: $— inexpensive (under $15); 
$$—moderate ($15-825); $$$—expensive (oer $25). This guide is updated regulary, but i is suggested that prices and hous be veri- 
fied by phone. B (Breakfast; L (Lunch); D (Dinner; LS (Late Supper; SB (Sunday Brunch); € (Live Entertainment); WA (Wheelchair Access) 
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(203) 852-1213; 68 Broad St, Stamford, (203) 964-1010; 
17 Pease Ave., Southport, (203) 259-1214 (coromandel- 
cuisine.com). Open daily. Experts’ Pick—Best Indian. L 
DSB, $$, WA 


Dolce Cubano + Cuban You're in for a high-energy 
good time at this waterfront stunner. On the menu: Ha- 
Yana Buffalo wings, grilled oysters with tequila and sage 
butter and classic Spanish paella. « 78 Southfield Ave., 
Westport, (203) 817-0700 (dolcecubano.com). L D SB 
1888 [ex 5/13] 


Elm « American World-class chef Brian Lewis makes 
culinary magic here—with the freshest local, top-qual- 
ity ingredients—in an elegant minimalist environment. 
‘And theres a great Sunday brunch. 73 Elm St, New 
Canaan, (203) 920-4994 (elmrestaurant.com), Closed 
Monday. DSB, $85, WA [se 11/13] 

The Fez + Moroccan In addition to excellent Moroc- 
can fare—with small plates (kabobs, falafel salad) and 
large (slow- braised lamb shank, swordfish tagine)—The 
Fer serves up live music nightly. « 227 Summer St, 
Stamford, (203) 324-3391 (thefezl.com). Open daly. 
Experts Pick—Best Appetizers. L (Mon-Fri) DLS, $$ 


Fin « Japanese Specializes in fresh, imaginative sushi 
and authentic Japanese cuisine. + 1253 Post Ral, Fair- 
field, (203) 255-6788; 219 Main St, Stamford, (208) 359- 
6688 (fin-sushicom). Open daily. .D LS, $$, WA 


Frank Pepe Pizzeria Napoletana - Pizza While 
world-famous white clam pizza is the standout, just 
about any pie here is worth the wait. « 238 Commerce 
Dr, Fairfield (203) 333-7373, and 59 Federal Rd,, Dan- 
bury, (203) 790-7373 (pepespizzeria.com). Open daily. 
L (Mon.-Fri) D, , WA 

Gabriele’s Italian Steakhouse « italian A throw- 
back tothe days of power dining, Gabriele’sis large and 
luxe, and so are the steaks, which include filet mignon 
served on the bone, Wagyu and bone-in porterhouse. 
+ 35 Church St, Greenwich, (203) 622-4223 (gabrieles- 
ofgreenwich.com). Open daily. D, $$$ [¥%% 11/11] 


The Ginger Man + American A New England-style 
tavern with 52 beers on tap (and 80 in bottles), burg- 
ers, brick-grilled duck and New York strip.» 64 Green- 
wich Ave,, Greenwich, (203) 861-6400; 99 Washington 
St, South Norwalk, (203) 354-0163 (gingermangreen- 
wich.com:; gingermannorwalk.com). Open daily. Ex- 
perts’ Pick—Best Pub. L DLS SB, $8, WA 


Joseph's Steakhouse » American Known for New 
York-style steakhouse experience with gems such as 
prime dry-aged beef and its porterhouse steak for two. 
+ 360 Fairfield Ave, Bridgeport, (203) 337-9944 (jo- 
sephssteakhouse.com). Open daily. Experts’ Pick—Best 
Steak. L (Mon.-Fri.) D, $88, WA 


Kotobuki Japanese Cuisine - Japanese A fall-ser- 
vice sushi bar also offering entrées such as seafood yaki, 
negimaki and sukiyaki «457 Summer St, Stamford, (203) 
359-4747 (kotobukijapaneserestaurant.com). Open daily 
Experts Pick—Best Sushi. L (Tues.-Fri.) D (Fri-Sun), $8 


LeFarm « American LeFarm serves generous portions 
of dishes made with local ingredients in a country- 
farmhouse atmosphere, all under the guidance of ac- 
claimed chef Bill Taibe, + 256 Post Rd, E, Westport, 
(203) 557-3701 (lefarmwestport.com). Closed Sun.- 
Tues. L (Wed.-Fri.) D, $8, WA [9% 2/10] 


Pescale + French A stylish, romantic dining room over- 
looking Greenwich Harbor that serves superb Proven- 
cal cuisine. » 500 Steamboat Re, Delamar Greenwich 
Harbor, Greenwich, (203) 661-4600 (lescalerestaurant. 
com). Open daily. Experts’ Pick—Best Outdoor Dining 
BLDLSSB, $$, WA 


Liana's Trattoria /talian Liana DiMeglios homemade 
pastas and sauces pack em in at this cozy little gem. + 
591 Tunxis Hill Rd, Fairfield, (203) 368-1235. Closed 
Sun.-Mon, Experts’ Pick—Best Italian. D, $$ 

Little Pub « American Great food, generous drinks, 
seasonal menus and a lively pub atmosphere where 
you'll fel right at home. « 59 Ethan Allen Hwy, Ridge- 
field, (203) 544-9222 (lttlepub.com). Open daily. Ex- 
perts’Pick—Best Pub. LD $$ 

Match « New American ‘The place for great appetizer, 
‘sso buco, pasta, roasted organic chicken, tasty pizzas, 
and hot chocolate soufilé cake for dessert. Wine Spectator 
‘Award of Excellence. «98 Washington St, South Norwalk, 
(203) 852-1088 (matchsono.com). Open daily. D LS (Fri 
Sat), $8, WA 
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607 West Thames Street, Norwich, Connecticut 05360 









Indulge in spa pampering, enjoy gourmet dining and 
relax in a beautifully appointed guestroom. Call or visit 
‘our website to find your perfect overnight package. 


1-800-ASK-4-SPA (275-4772) «TheSpaAtNorwichinn.com 
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For more information, see page 98 





Frank Pepe’s White Clam Pie, “ase Piza ji in America,” The Daily Meal 
1 of 30 “Best Italian Restaurants in the U.S.” Travel and Leisure Magazine 
2013 “Best of Connecticut,” Connecticut Magazine 
New Haven Fairfield Danbury Manchester Mohegan Sun Yonkers West Hartford PepesPizza.com 
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Navaratna « Indian A pure vegetarian restaurant spe- 
cializing in the cuisine of both North and South India, 
characterized by the use of rich spices and aromatic 
herbs. « 133 Atlantic St, Stamford, (203) 348-1070 (na- 
‘varatnact.com). Open daily. Experts Pick—Best Indian, 
Best Vegetarian/Vegan. LD $$ 


Ola + Nuevo Latino Fresh high-quality ingredients are 
knowledgeably prepared in-house. Nothing’s too weird 
or or outrageously expensive, the staf is helpful, the am- 
bience nonjudgmental, « 694 Brooklawn Ave, Bridge- 
port, (203) 296-4884 (olarestaurantct.com). D WA $$ 
[ew 4/14] 


Ondine « French ‘the menu might include duck foie 
gras with thubarb-and-fig compote, whole Dover sole 
or monkfish with wild mushrooms, tomato and lentil. 
+ 69 Pembroke Rd. (Rte. 37), Danbury, (203) 746-4900 
(ondinerestaurantcom). Closed Mon-Tues. Experts 
Pick—Best French. D $B, $88, WA [9% 4/13] 


Pane e Bene + Italian A cozy, unassuming place to 
enjoy Italian specialties such as calamari frtti and gnoc- 
chetti verdi al tartufo—petite green gnocchi in a black 
truffle cream sauce. « 1620 Post Rd. E., Westport, (203) 
292-9584 (paneebene.com). Closed Mon. L(Tues-Fri) 
DSS [ee 3/12] 


Pho Vietnam - Vietnamese A family-owned restaurant 
serving authentic Vietnamese cuisine. « 56 Pandanaram. 
Ra,, Danbury, (203) 743-6049, (phovietnamrestaurant. 
com). Open daily. L, D, $$ WA 


Pink Sumo Sushi & Sake Café « New Ameri- 
‘can World-class sushi—made with only the highest- 
quality ingredients and freshest seafood—in a lively, 
upscale atmosphere, + 4 Church La., Westport, (203) 
557-8080 (pinksumoct.com). Open daily. LD, $$ 


Post 154 + New American New wine in an old bottle: 
Exciting Latin-tinged cuisine from chef Alex Rosado in 
the former Westport post office. + 154 Post Rd,, West- 
port, (203) 454-0154, (postl54.com). Open daily. L D, 
$88, WA [44% 2/14] 


Primary Food & Drink » American A pricey new 
spot to see and be seen (but not necessarily heard)— 
from Food Network star Graham Elliot. + 409 Green- 
wich Ave., Greenwich, (203) 861-2400, (primaryres- 
taurant.com). Open daily. D $8, WA [4% 3/14] 


Rebeccas « New American Signature dishes include 
foie gras dumpling in black truffle broth and crispy 
black sea bass with artichoke-heart ravioli. Wine Specta- 
tor Award of Excellence.» 265 Glenville Rd, Greenwich, 
(203) 532-9270. Closed Mon, Experts’ Pick—Best Over- 
all, Best American, L (Tues.-Fri.) D, $88, WA 


‘The Red Barn Restaurant « Continental Certified 
‘Angus beef steaks and cold-water lobster tails top the 
‘menu at this rustic landmark. « 292 Wilton Rd., West- 
port, (203) 222-9549 (redbarnrestaurant.com). Open 
daily. LD SB, $88 


The Restaurant at Rowayton Seafood - Seafood 
Yellowfin tuna sashimi flatbread, seafood stew and 
grilled swordiish bruschetta are among the more unusu- 
al selections here. « 89 Rowayton Ave, Rowayton, (203) 
866-4488 (rowaytonseafood.com). Open daily. Experts) 
Pick—Best Seafood. LD LS SB, $$, WA 


Rive Bistro + French Eric Sierras sparkling new bistro 
fon the Saugatuck River serves up the classics—steake 
frites, moules Provencal, croque monsieur, frisée aux 
lardons and tarte tatin, 299 Riverside Ave., Westport, 
(203) 557-8049 (rivebistro.com). Open Daily. LD SB, $$. 
WA [eke 7/13] 

Roberto's Restaurant + Classic Italian A friendly 
place for zuppa di pesce, veal portobello and orechiette 
alla Frosinone. + 505 Main St, Monroe, (203) 268-5723 
(robertosmonroe.com). Open daily. L Sun.) D, $8, WA 

Sal e Pepe Contemporary Italian Bistro + North- 
em Italian Offers superb cuisine with a contemporary 
flair, from fresh pastas and sauces to unique specials and 
classics with a modern twist. 97 South Main St, New- 
town, (203) 426-0805 (salepeperestaurant.com). Open 
daily. LD, $$, WA [ex 8/10] 

Stonehenge + American Enjoy dining in grand style 
with a menu featuring old favorites simply prepared: 
veal Marsala, seared sea scallp and Gorgonzola-crusted 
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‘New York strip steak. « 35 Stonehenge Rd., Ridgefield, 
(203) 438-6511 (stonehengeinn-ct.com). Closed Sun.- 
‘Mon. D, $88, WA [ 2/12] 


Tappo « Italian Authentic Italian fare is on offer here, 
‘with dishes like carpaccio di manga, penne with sea- 
food and tonno alla Siciliana, along with excellent 
pizza, + 51 Bank St, Stamford, (203) 588-9670 (tap- 
porestaurant.com), Open daily. LD, $8, WA [40% 3/11] 


Thali Regional Cuisine of India « Indian Chic, ex- 
otic and fun. Unique Thali dinners—using imported 
spices and served on silver platters—include Konkan 
crab, lamb chops and Andhra chicken curry. + 296 
Ethan Allen Hwy., Ridgefield, (203) 894-1080; 87 Main 
St,, New Canaan, (203) 972-8332 (thalicom). Open 
daily. LD SB, $8, WA 


‘Thomas Henkelmann + French ‘his refined four- 
star beauty in the Homestead Inn features top-quality 
ingredients and inspired combinations, such as seared 
yellowfin tuna with mango-pineapple chutney and loin 
‘of rabbit with foie gras. Wine Spectator Award of Excel- 
lence. + 420 Field Point Rad., Greenwich, (203) 869-7500 
(thomas-henkelmann.com). Closed Sun.-Mon. Experts) 
Pick—Best Overall, Best French, Most Romantic, Best 
Service. L (Tues-Rri.) D, $88, WA [oka 12/13] 


‘The Whelk + Seafood Chef Bill Taibe' latest ven- 
ture is crowded, noisy, artfully casual and totaly 
uncategorizable—the most sophisticated clam shack 
‘on the New England coast. » 575 Riverside Dr, West- 
port, (203) 557-0902 (thewhelkvestport.com). Closed 
Sun.-Mon, Experts’ Pick—Best New, Best Seafood. D 
$8 [ek eH 6/12] 


| Hartford County | 


Abigail’s Grille and Wine Bar American A com- 
pletely remodeled 1780 tavern blending classic charm 
with upscale casual dining. Try Gorgonzola-topped 
pork chops or cedar-plank Atlantic salmon, « 4 Hartford 
Ra, Simsbury, (860) 264-1580 (abigailsgrllcom). Open 
daily. L (Mon.-Fri) D SB, $8, WA 


Avert Brasserie « French Owned by two chefs who in 
recent years have been making the Connecticut foodie 
world sit up and take notice, this restaurant ofers beau- 
tiful food created using imagination, perfectionism and 
‘zest. + 35 LaSalle Rd., West Hartford , (860) 904-6240 
(avertbrasserie.com). * Open daily. LD, LS, $$, WA 
[ewe 4/14] 


Barcelona Restaurant & Wine Bar » Spanish 
Mediterranean Barcelona's newest location in a line 
of hip, European-style restaurants. » 971 Farmington 
Ave, West Hartford, (860) 218-2100 (barcelonawinebet. 
com). Open daily. Experts’ Pick—Best Appetizers. L 
(Mon.-Sat.) DLS, $8, E, WA 


Bricco Trattoria « ftallan Chef Billy Grant serves sim- 
ple, fesh delicous food, including artisan pizzas, hand- 
rade pasta, filet mignon and diver sea scallops. « 124 
Hebron Ave., Glastonbury, (860) 659-0220 (billygrant. 
com). « Open daily. LD, $8, WA [yo 4/11] 


Carbone's « Italian Authentic, gourmet Italian cuisine, 
served with Old World hospitality. Dine on lobster ri- 
sotto, grilled pork prime rib, house-made meatballs and 
Caesar salad made at your table. + 596 Franklin Ave., 
Hartford, (860) 296-9646 (carbonesct.com). Closed Sun. 
Experts Pick—Best Italian. L (Mon.-Fri) DLS, $5, WA 


Feng Asian Bistro « Asian Fusion Be sure to try the 
cook-your-own Kobe beef and Shanghai braised meats. 
+ 93 Asylum St, Hartford, (860) 549-3364; 110 Albany 
‘Tpke., Canton, (860) 693-364 (fengrestaurant.com). 
(Open daily. Experts’ Pick—Best Asian, Best Sushi. L D, 
$88 [9 5/10], 


Firebox - New American Firebox boasts a seasonal, 
Connecticut farm-inspired menu. Seared Stonington 
scallops and Connecticut farm-raised lamb are among 
the favorites, « 539 Broad St, Hartford, (860) 246-1222, 
(Greboxrestaurant.com). Open daily. Experts’ Pick— 
Best Brunch, L (Mon.-Fri.) D, $$, E, WA 


Fleming's Prime Steakhouse & Wine Bar « Ameri- 
‘can A premier destination for prime meats and chops, 
fresh fish and poultry, with a sophisticated wine list. « 
Blue Back Square, 44 South Main St., West Hartford, 








(860)_676-WINE (Gemingssteakhouse.com). Open 
daily. Experts Pick—Best Steak. D, $8, WA 


Frank Pepe Pizzeria Napoletana - Pizza While 
‘world-famous white clam pizza is the standout, just 
about any pie here is worth the wait. 1148 New Britain 
‘Ave., West Hartford, (860) 236-7373, and 221 Buckland 
Hills Dr, Manchester (860) 644-7333 (pepespizzeria 
com). Open daily. L (Mon.-Fri) D, $, WA 

Grants Restaurant, Bar & Patisserie- Continental 
‘West Hartford institution serving inventive dishes like 
braised lamb shank, pistachio-crusted Idaho trout and 
chocolate-caramel opera cake. » 97 Farmington Ave., 
‘West Hartford, (860) 236-1930 (billygrant.com). Open dai- 
ly. Experts Pick—Best Desserts. L(Mon.-Sat.) D, $8, WA 


Joey Garlic’s + Italian Enjoy New Haven-style brick- 
‘oven pizzas, fresh-ground burgers, grinders and pasta in 
a family-friendly atmosphere. + 150 Kitts La., Newing- 
ton, (860) 372-4620; 372 Scott Swamp Rd, Farmington, 
(860) 678-7231; 353 Park Ra., West Hartford, (860) 523- 
'5639 (joeygarlics.com). Open daily. Experts’ Pick—Best 
for Families. LD, , WA 


Max Downtown + American A Hartford mainstay fea- 
turing global cuisine, chophouse classics, a fine wine 
list and lighter fare in the tavern. Wine Spectator Best of 
‘Award of Excellence. « 185 Asylum St, Hartford, (860) 
522-2530 (maxrestaurantgroup.com). Open daily. Ex- 
perts' Pick—Best American. L (Mon.-Fri) DLS, $$8, WA. 


Max Fish » Seafood A lively, upscale fish house serving a 
daily selection of fresh seafood and grat steaks. The Shark 
Bar is more casual, offering lighter fare and Max classics 
in an up-tempo environment. « 110 Glastonbury Blvd, 
Glastonbury, (860) 652-3474 (maxfishct.com). Open 
daily Experts Pick—Best Seafood, L (Mon-Sat) DLS, $8 


Metro Bis « American ‘the restaurant's got a lovely 
‘new home at Simsbury 1820 House, but the focus hasn't 
changed: “classically grounded innovation, seasonally 
oriented and ever open to a playful riff or two” (Elise 
Maclay), 731 Hopmeadow St., Simsbury, (860) 651-1908, 
(metrobis.com). Closed Sun. L D, $$, WA [4% 2/14] 


Millwright's Restaurant « American ‘Tyler Anderson 
dazzled us for years at The Copper Beech Inn. Now he's 
‘wearing the top toque—and wowing all comers—at this 
sparkling restaurant in a 1680 gristmill.« 77 West St, 
Simsbury, (860) 651-5500 (millwrightsrestaurant.com). 
+ Closed Mon.-Tues. Experts Pick—Best New, Best Ser- 
vice. D, $85, WA [49x 12/12] 

Pit Stop BBQ + Barbecue Carolina pulled pork and 
steamed cheeseburgers, pus a feast of homemade sides, 
including cole slaw, soups and chili, « 985 W. Main 
St,, New Britain, (860) 229-4111. Closed Sun. Experts) 
ick—Best Barbecue. L, § 


(ON20 « Contemporary French/American Savor pan- 
aromic city views and sophisticated atmosphere along 
with sumptuous seasonal cuisine. Special events by re 
quest. « 400 Columbus Blvd, 20th Floor, Hartford, (860) 
722-5161 (ontwentycom). Closed Sat-Sun. Experts) 
ick—Most Romantic, LD (Thurs-Fri), $8 (L) $86 (D),E 

Republic » Gastropub Handcrafted beers, boutique 
‘wines, small-batch bourbons and artistic culinary cre- 
ations are all offered in high-end pub atmosphere. « 
39 Jerome Ave, Bloomfield, (860) 216-5852 (republic. 
com). Open daily. L (Mon.-Fri) D LS, $$ 

Rizzuto’s Wood-Fired Kitchen & Bar « Italian Fea- 
ture Neapolitan-style pizza, house-made past, artisan 
breads and an antipasto bar, all in a lively atmosphere. 
+ 11] Memorial Rd, Blue Back Square, West Hartford, 
(860) 232-5000 (rizzutos.com). Open daily. Experts! 
Pick—Best for Families. L D SB, $8, WA 

Salute - Italian/American It’s like a classy party every 
night at this restaurant, where diners enjoy everything 
from traditional pasta dishes (including gluten-free 
choices) to giobatto, a robust chicken-sausage stew in 
a spicy broth served over fettucine. » 100 Trumbull St, 
Hartford, (860) 899-1350 (salutect.com). Open daily. L 
(Mon.-Sat) D, $8, WA [4 3/12] 

Sorella + Italian A new kid on the block from res- 
taurant pros Billy Carbone and Dan Keller, who own 
Dish across the street. » 901 Main St., Hartford (860) 
244-9084 (sorellahartford.om). L (Mon.-Sat.) D $8, 
WA [4% 3/14] 
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Vinted Wine Bar & Kitchen + Tapas ‘this exciting 
restaurant in Blue Back Square serves 68 wines by the 
glass along with an ambitious small-plates menu. 63 
‘Memorial Rd, West Hartford, (860) 206-4648 (vinted- 
winebar.com). Open daily D, $8, WA [9 10/13] 


The Willows + American A suave boite in the Dou- 
blelree Hotel helmed by star chef Leo Bushey IIL. On 
the menu: vanilla- poached lobster, pot-au-feu and pork 
tenderloin roulade with sun-dried fruit. « 42 Century 
De, Bristol, (860) 589-7766, (doubletree-bristol.com). 
(Open daily 5 to 10. D, $$8, WA [444% 8/13] 


Wood-n-Tap « American Hip, fun eateries known for 
great burgers and great beer. You'll also love the pizza, 
pasta, salads and sandwiches. 99 Sisson Ave, Hartford, 
(860) 232-TAPS; 1274 Farmington Ave., Farmington, 
(860) 773-OPEN; 420 Queen St. Southington, (860) 
329.0032; 12 Town Line Rd., Rocky Hil, (860) 571 
‘9444 (woodntap.com). Open daily. Experts’ Pick—Best 
for Families. LD LS,$, WA 


Litchfield County 


Arethusa al Tavolo + New American ‘This high-flying 
country restaurant serves sparkling dishes like butter- 
poached halibut with crab paella, rack of lamb and a 
glorious reinvention of Pekin Duck. 828 Bantam Ra, 
Bantam, (860) 567-0043 (arethusaaltavolo.com). Open 
‘Thurs.-Sun. D, $$8, WA [tot4% 10/13] 


Backstage « American Located next to the Warner 
‘Theatre in downtown Torrington, Backstage serves ca- 
sual American fare prepared from scratch—salads and 
soups, creative small plates, hand-formed Angus patties 
‘on house-baked rolls—and 40 beers on tap. « 84 Main 
St, Torrington, (860) 489-8900 (backstageeatdrinklive. 
com). Open daily. L D LS SB, $8, E, WA [40 10/11] 


Carmen Anthony Fishhouse + Seafood & 
Steak Carmen Anthony offers an impressive variety 
of fresh-only seafood, big Maine lobsters (up to five 
pounds) and thick Black Angus steaks. Wine Spectator 
‘Award of Excellence. + 757 Main St, Woodbury, (203) 
266-0011, Open daly. LD LS, $88, E, WA 


Carole Peck’s Good News Cafe . New Ameri- 
‘can Chef Carole Peck offers original dishes like warm 
crab taco and chicken tagine. « 694 Main St ., Wood 
bury, (203) 266-GOOD (good-news-cafecom). Closed 
‘Tues. Experts’ Pick—Best American, Best Appetizers 
D,ss 


Community Table « American Chef Joel Viehland 
offers a seasonal menu using only ingredients grown, 
raised or foraged within a 200-mile radius. » 223 
Litchfield ‘Ipke., Washington, (860) 868-9354 (com- 
‘munitytablect.com). Closed Tues.-Wed. D SB, $8, WA. 
[ex 8/11] 


The Cookhouse + Barbecue “Slo-smoked” baby-back 
ribs and pulled pork are the name of the game here. « 
31 Danbury Rd. (Rte. 7), New Milford, (860) 355-4111 
(thecookhouse.com). Open daily. Experts’ Pick—Best 
Barbecue. LD, $§, WA. 


G.W. Tavern American A Colonial-syle tavern with 
a cozy bar and live music on weekends. Serves sea- 
sonal all-natural foods, including steaks and fresh sea- 
food.+20 Bee Brook Rd. (Rte.47), Washington Depot, 
(660) 868-6633 (gwtavern.com). Open daily. Experts) 
Pick—Best Cocktails. D LSSB, $$, WA 


The Hopkins Inn . Austrian A country inn with an 
Old World atmosphere known for wienerschnitzel, 
backhendl and fresh-caught trout. « 22 Hopkins Rd, 
‘Warren, (860) 868-7295, Closed Mon, Experts! Pick— 
Best Outdoor Dining. BL (Tues-Sat) D, $88 


Infinity Bistro- American Small plates, great entrées and 
delicious desserts in a music-themed dining room.+20 
Greenwoods Rd., Norfolk, (860) 542-5531 (infintyhall. 
com). Closed Tues. LD SB, $8, E, WA [90 9/10] 

John's Café « New American A popular spot for New 
‘American cuisine with a Mediterranean accent: grilled 
pizzas, ricotta gnocchi and salmon with morels. Wine 
Spectator Award of Excellence. «693 Main St. S., Wood- 
Dury, (203) 263-0188 (johnscafe.com). Open daily. L 
(Mon.-Sat.)D, $$, WA 

Longwood Country Inn « New England Fine dining 
“options include lobster bisque, seafood crépes and roast 
quail. + 1204 Main St. S., Woodbury, (203) 266-0800 
(longwoodcountryinn.com). Closed Mon. L (Tues.-Sat.) 
D (Tues.-Sat.) SB, $8, WA 
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Patty's Restaurant « American A delightful, classic 
breakiast experience with generous portions—the menu. 
is influenced by season and might include treats such 
as raisin French toast or apple, walnut and cranberry 
pancakes. + 499 Bantam Rd, Litchfield, (860) 567-3335. 
Open daily. Experts Pick—Best Breakfast. B L$ 


The Restaurant at Winvian + French Chef Chris 
Eddy constantly changes the menu, using simple, crisp 
and seasonal ingredients accented with unusual and 
fresh findings. + 155 Alain White Rd, Morris, (860) 
567-9600 (winvian.com). Closed Mon.~Tues. Experts) 
Pick—Best Overall, Best Hotel Dining. LD, $$8, WA 


The Village Restaurant - American A historic pub 
and restaurant in the heart of Litchfield bustling with 
locals and tourists alike. Veal Bartalucci, Parmesan- 
and-horseradish-encrusted salmon and cheeseburgers 
top the menu. + 25 West St, Litchfield, (860) 567-8307 
(village-litchfeld.com). Open daily: LD, $8 


West Street Grill - New American An innovative 
restaurant with a star-studded clientele and menu to 
match, Serves wild fish, handmade pasta and organic 
salads. Wine Spectator Award of Excellence. » 43 West 
St, Litchfield, (860) 567-3885  (weststreetgrillcom) 
Open daily. Experts’ Pick—Best Overall, Best American, 
Best Service. LD SB, $85, R (on weekends), WA 


‘The White Horse Country Pub - American Serves 
‘American pub favorites like burgers, ribs and seafood. 
bake, along with some English ones—shepherd’ pie, 
fish-and-chips and bangers and mash. « 258 New 
ford Ipke., Washington, (860) 868-1496 (whitehorse- 
countrypub.com). Open daily. Experts’ Pick—Best Pub, 
rime Rib, L D SB, $8, WA [> 3/10] 


‘The Woodland + American ‘the wide-ranging menu 
at this country-chic outpost includes Asian spinach 
salad, steak tartare and a big, thick veal chop with 
‘mashed potatoes. There's a sushi menu too. + 192 Sharon 
Ra, Lakeville, (860) 435-0578 (thewoodlandrestaurant. 
com). L DSSS [ie 5/13] 


|Middlesex County! 


Alforno « Northern Italian Known for agreat selection 
of house-made ravioli, including veal osso buco with 
fresh ricotta ravioli, butternut squash ravioli and wild 
boar ravioli, as well as tagliatelle Bolognese and arugula 
chicken. + 1654 Boston Post Rd., Old Saybrook, (860) 
399-4166 (alforno.net). Open daily. LD, $§, WA 

Amici Italian Grill « Haffan Features a relaxed atmo- 
sphere, sophisticated decor and a menu of seafood fra 
diavolo, filet mignon and chicken Milanese. « 280 Main 
St, Riverview Ctr, Middletown, (860) 346-0075 (ami- 
ciitaliangrill com). Open daily. L (Mon.-Sat.) D, $$ 


Baci Grill « Modern Italian ‘Try house specialties like 
grilled mango-and-chipotle pork loin, chicken sausage 
and broccoli rabe pasta, Guinness skirt teak and scallop 
risotto at this casual, trendy restaurant. 134 Berlin Rd, 
(Cromwell, (860) 613-2224 (bacigrillcom). Open daily. 
LDLS, $8, E, WA 

Café Routier Bistro & Lounge « New American Bis- 
tro Two menus here—regional and seasonal—change 
every six weeks; dishes might include seared Bomster 
scallops, hanger steak and Mexican Seafood Paella. + 
1353 Post Rd., Westbrook, (860) 399-8700 (caferoutier. 
com). Open daily. D LS, $8, WA 


Chamard Bistro + French ‘his sophisticated rustic 
bistro features steak frites, cassoulet, lamb chops and 
wild steelhead trout. 115 Cow Hill Rd., Clinton, (860) 
664-0299, (chamard.com). Closed Mondays. L, D $8, 
WA [4% 6/13] 

Fresh Salt + American Drink in the glorious water 
view while savoring cioppino, merlot-braised short rib 
‘sso buco and Block Island swordfish, 2 Bridge St, Old 
Saybrook, (860) 395-2000 (saybrook.com). Open daily. 
Experts’ Pick—Best Brunch, Best Outdoor Dining. B L. 
(Mon.-Sat.) D SB, $88, E, WA 

Gabrielle's * New American Bistro Gabriellesis an 
upscale bistro serving grilled tenderloin of beef, pan- 
seared scallops and pan-roasted filet of salmon, + 78 
Main St. Centerbook, (860) 767-2440 (gabrielles.net). 
Open daily. L Mon.-Fri.) D SB, $8, WA 
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| WORD OF MOUTH | 
ROSS’ BREAD, RIDGEFIELD 


When Ross and Valerie Schneiderman set out to open an artisan bakery and café in 
their hometown of Ridgefield, they did so with a feeling rather than a blueprint—that 
feeling of walking along a cobbled European street, baguette tucked under arm, sur- 
rendering to a whim for a cappuccino in a delicately kept café. The California natives 
knew the simple pleasures of a café from time spent abroad visiting Valerie's sister in 
Italy—and they knew nothing like it existed in their Fairfield County town. 

The idea originated with Ross's bread-baking hobby, picked up a decade ago as a side 
project to his career in the sports-television industry. He sought a hands-on way to pass 
the time, but little did he (or his wife) know the natural skill he possessed. Before long, 
their home was brimming with traditional European breads. Gifted loaves became com- 
monplace as the family of four (the couple has two sons) couldn't eat any more bread. 
Time and again they would be told they really should open a shop. 

One year of selling at the local farmers’ market proved the potential demand for their 
product, and in 2009, they opened the doors to their own quaint café, Ross’ Bread, in 
the Marketplace at Cops Hill. Five years later—they're celebrating their anniversary in 
May—everything that has always been good about this eatery remains. 

“You could always eat on a real plate or drink from a real cup and spend 10 or 15 or 
45 minutes and enjoy exceptional quality coffee, loose leat tea and handmade pastries,” 
Valerie Schneiderman says of what they hoped the café would be. 

A stream of hungry patrons flows continuously through the shop, some regulars stop- 
ping multiple times a day for their morning caffeine and afternoon lunch break. And 
it has been this way since the beginning. A far cry from the modest expectations the 
owners had when they opened. “We really thought we would sell breads and muffins 
and have two people behind the counter,” says Schneiderman, who also owns the yoga 
studio, The Yoga Shala. But Ross’ Bread is much more than that. They do sell handmade 
bread and pastries, yes, but also fresh-made sandwiches, soups and quiche. 

Everything that can be made in-house is. That includes pulling their own mozzarella, 
marinating their own vegetables, roasting their own chickens and making their own may- 
onnaise and hummus. “This is the expensive, hard way to do it,” says Schneiderman. 
“('m sure there are plenty of easier ways to do things.” 

Ross’ Bread employs three full-time bakers who create over 20 varieties of bread in- 
cluding baguette, caraway rye, cinnamon raisin, challah, gorgonzola fig walnut and the 
popular sweet earth. Pas- 
tries include bread pudding, 
brownies, croissants, pain 
au chocolate, sticky buns 
and assorted muffins and 
scones. Soups rotate month- 
ly—during April, for ex- 
ample, it was ginger carrot. 
And sandwiches change with 
what's fresh. The Caprese 
sandwich, with house-made 
mozzarella, marinated toma- 
toes and basil, is popular in 
the summer. 

Other options currently 
on the menu include roasted 
beet, herbed goat cheese and arugula with balsamic reduction on sourdough, Berkshire 
ham and brie with Dijon mustard on baguette, and curried chicken salad on multigrain. 

Items are only sold when they're ready and fresh—that means not every item appears 
in the case every day, and when things are sold out, they're really sold out. Ross’ Bread 
doesn’t own a microwave or a freezer. 

In the Marketplace, Ross’ Bread is just one of a cluster of independently owned food- 
centric businesses that includes 109 Cheese & Wine, Ridgefield Organics and the newly 
opened So Good Vegan Café. “We all work well together,” says Schneiderman. “When 
one of us is doing well, we're all doing well.” |x| 


Ross’ Bread, 109 Danbury Rd., Ridgefield, (203) 438-4822, rossbread.com. Open 
Mon.Sat. 7:30 a.m. to 6 p.m., Sunday 7:30 a.m. to 4 p.m. 
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Gelston House « American Bistro ‘This historic res- 
taurant offers unparalleled views of the Goodspeed Op- 
era House and the Connecticut River. Entrées include 
pan-seared duck breast, filet mignon and lamb ragout. + 
8 Main St, East Haddam, (860) 873-1411 (gelstonhouse. 
com). Closed Mon. L (Tues.-Sun.) D LS SB, $8, E, WA 


The Griswold Inn + American Exuding river-town 
charm, the beloved 1776 “Gris” features classic New 
England cuisine in the dining room, small plates and 50 
wines by the glass in the wine bar, and a lively taproom. 
Wine Spectator Avard of Excellence. « 36 Main St, Es- 
sex, (860) 767-1776 (griswoldinn.com). Open daily, Ex- 
perts’Pick—Best Prime Rib. L D SB, $58, E, WA 


Hilltop BBQ « Barbecue Beer-battered onion rings, 
loaded chili, Memphis-style baby-back ribs and corn- 
‘meal-and-jalapefio-crusted catfish are just a few of the 
down-home choices here. « 12 Rae Palmer Rd, Moo- 
dus, (860) 873-1234 (hilltopbbqsteakhouse.com). Open 
daily. Experts’ Pick—Best Barbecue. LD, $8, WA 


Lenny & Joe's Fish Tale + Seafood ‘This Connecticut 
institution serves all manner of fresh seafood, from hot 
lobster rolls to baked stuffed shrimp to fried whole-belly 
clams. « 86 Boston Post Rd, Westbrook, (860) 669-0767 
(Giishtale com). Open daily..D, $8, WA 


Liv’s Oyster Bar + Seafood Lis is a stylish, small 
neighborhood restaurant housed in an old movie the- 
ater. Stonington sea scallops, wild salmon, organic 
chicken and heirloom vegetables top the menu. + 166 
Main St, Old Saybrook, (860) 395-5577 (livsoysterbar. 
com). Closed Tues. D, $8, WA 


Luce- Tuscan/Modern American Serving Tuscan cui- 
sine with a modern American flair, Luce is the place for 
steaks, seafood and game. 98 Washington St, Middletown, 
(860) 344-0222 (lcectcom). Open daly. LS, $8, WA 


The Restaurant at Water's Edge + Continen- 
tal Drink in the view of Long Island Sound as you 
savor fare like filet mignon and applewood-smoked At- 
lantic salmon. + 1525 Boston Post Rd., Westbrook, (860) 
399-5901 (watersedge-resort.com). Open daily. Experts! 
ick—Best Brunch. B LD SB, $85, WA 


Restaurant L&E/French 75 Bar « French Upstairs 
you'll find formal, elegant dining and a seasonal menu. 
while downstairs offers a more traditional bistro experi- 
ence. 59 Main St, Chester, (860) 526-5301 (restaurant- 
lande.com). Open daily. D LS, $$8, WA [14% 9/10] 


River Tavern « American Farm-to-table pioneer Jona- 
than Rapp wears top toque at this town fixture decorated 
with artworks by Sol Lewitt. On the menu: made-to-or- 
der guacamole, grilled Stonington swordfish, New York 
strip. 23 Main St, Chester, (860) 526-9417 (rivertavern- 
restaruant.com). Open daily. LD $8 [#% 11/13] 


Six Main « Vegetarian Chef Rachel Carr creates in- 
spired vegetarian cuisine using the freshest plant-based. 
ingredients, featuring produce from the restaurant’s 
‘own farm in Old Lyme. «6 Main St, Chester, (860) 322- 
4212 (sixmain.com). Open daily. D SB, $8 


Westbrook Lobster - Seafood Offers the freshest fish 
possible in dishes ranging from baked stuffed lobster to 
teriyaki-grilled salmon to seafood paella. « 346 Boston 
Post Rd., Clinton, (860) 664-9464 (westbrooklobster. 
com). Open daily. LD, $8, WA 


New Haven County 


116 Crown + American Tapas/Small Plates Dine on 
sliders, pizzettes and charcuterie and cheese ina lounge- 
like atmosphere—along with exciting house cocktails 
created by mixologist John Ginnetti. » 116 Crown St, 
New Haven, (203) 777-3116 (116crown.com). Open 
daily. Experts’ Pick—Best Cocktails. D LS, $$, E, WA 


121 Restaurant @ OXC + American Watch the 
planes take off and land at 121, located at the Water- 
‘bury-Oxford Airport. The menu runs from great pizzas 
and burgers to an eclectic mix of American favorites. « 
7 Juliano Dr, Oxford, (203) 262-0121 (12Iatoxc.com). 
(Closed Mon. L D, $5, E, WA. 


Bar Bouchée « French Jean Pierre Vuillermet’s classic 
bistro has a black-and-white tle floor, pressed-tin-style 
walls and ceiling and a zinc bar. On the menu: duck 
leg confit, charcuterie and beef bourguignon, » 8 Scot- 
land Ra, Madison, (203) 318-8004. Open daily. D, $$ 
Dike 2/11] 
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85 Lyme Street, Old Lyme, CT + (860) 434-2600 
oldlymeinn.com « thesidedoorjazz.com 
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Hills 


‘Winner of 365 medals in 
International Competitions 


‘Offering New England's highest 
rated hes romittne Spector 


‘Try Connecticut's best selling 
wine, Ballet of Angels 


Open Year Round 
Friday, Saturday 6 Sunday 
from 11-5 for tastings, purchase 
of wine & vineyard walks. 
Gourmet Dining in the 
Fireside Tavern. 


‘Zagat rated excellent. 
Reserwations required. 


sharpehill.com 
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Barcelona Restaurant & Wine Bar « Spanish Medi- 
ferranean A hip restaurant serving Spanish and Medi- 
terranean cuisine—including tapas, hot and cold. Wine 
Spectator Award of Excellence. + 155 Temple St, New 
Haven, (203) 848-3000 (barcelonawinebar.com), Open 
daily. Experts’ Pick—Best Appetizers. L DLS, $8. WA 


Bin 100 « Mediterranean Feast on delicious Medi- 
terranean cuisine elegantly served in a spacious dining 
room. + 100 Lansdale Ave, Milford, (203) 882-1400 
(binLO0restaurant.com). Open daily. D SB, $8, E, WA 
[een 9/11] 


Carmen Anthony Steakhouse - Steak & Sea- 
food ‘The place to enjoy thick Black Angus steaks and 
Maine lobsters in a clubby atmosphere. Wine Spectator 
‘Award of Excellence. 496 Chase Ave., Waterbury, (203) 
757-3040; 660 State St., New Haven, (203) 773-1444 
(carmenanthony.com). Open daily. Experts’ Pick—Best 
Steak, Best Prime Rib. L D LS, $$8, WA 


‘The Cask Republic « Gastropub Beer is he starhere, 
with 125 bottled and 53 draft beers om offe. Pair it with 
dishes like sweet-potato clam chowder, oyster sliders 
and pan-seared sea scallops. « 179 Crown St,, New Ha- 
ven, (475) 238-8335 (thecaskrepublic.com). Closed Sun, 
Experts Pick—Best Pub. LD, $8, WA [44 10/11] 


Claire's Corner Copia + Vegetarian A café-style spot 
offering globe-trotting dishes like organic-mushroom 
crépes, Bengal curry, Irish breakfast and Lithuanian cof- 
fee cake. » 1000 Chapel St, New Haven, (203) 562-3888 
(Glairescornercopia.com). Open daily. Experts’ Pick— 
Best Vegetarian/Vegan. B LD SB, $, WA. 


Consiglio's Restaurant + Classic Italian Family- 
‘owned and -run for over 70 years, Consiglio is known 
for classic home-style favorites like homemade ca- 
vateli and braciole, eggplant rollatini and lasagna. « 165 
Wooster St, New Haven, (203) 865-4489 (consiglos. 
com). Open daily. L (Tues -Fri., Sun) D, $8 


Frank Pepe Pizzeria Napoletana - Pizza While 
world-famous white clam pizza is the standout, just 
about any pie here is worth the wait. 157 Wooster St, 
New Haven, 203/865-5762 (pepespizzeria.com). Open 
daily. L (Mon.-Fri) D, , WA 

Geronimo Tequila Bar & Southwest Grill - South- 
western Fusion A mix of traditional Native Ameri- 
can, Mexican, Spanish and Anglo-American fare, with 
bold flavors and authentic ingredients. » 271 Crown 
St, New Haven, (203) 777-7700 (geronimobarandgrll 
com). Open daily. Experts’ Pick—Best Cocktails. L 
(Mon.-Sat) D, $$ [40% 7/13] 

Goodfellas Restaurant «italian ‘The extensive menuat 
this local favoriteisa veritable Best Hits of taly, featuring 
pastas and gnocchi, pork chop Milanese, steak pizzaiola, 
veal saltimboca and the chef's signature filet cognac. 
+ 702 State St, New Haven, (203) 785-8722 (goodfellas- 
restaurant.com). Open daily. L,D, $8, WA 


Heirloom « Modern Continental Chef Carey Savona 
serves herbed gnocchi with rapini and tomatoes, and 
crab cakes with fennel and vermouth butter. « The Study 
at Yale, 1157 Chapel St, New Haven, (203)503-3919 
(studyhotels.com). Open daily. Experts’ Pick—Best 
Brunch, Best Hotel Dining, BL (Mon.-Sat.)D SB, $8, WA. 


Ibiza Tapas + Tapas Requeson cheese croquettes, sau- 
téed shrimp in garlic sauce and Spanish veal-and-pork 
‘meatballs are among the offerings. «1832 Dixwell Ave., 
Hamden, (203) 909-6512. (ibizatapaswinebar.com). 
Open daily. LD, $, WA [4% 5/10] 

J. Christian's « New American A smart, lively restau- 
rant and lounge that takes no shortcuts in prepar- 
ing New American cuisine with a Southern accent.» 9 
North Main St, Wallingford, (203)265-6393 (jchris- 
tians.com). Closed Mon, LD, $$ [9 2/11] 

Kudeta + Asian Fusion A chic spot with a 35-seat su- 
shi bar featuring dishes from China, Japan, Malaysia, 
Indonesia and ‘Thailand. + 27 Temple St. New Haven, 
(203) 562-8844 (kudetanewhaven.com). Open daily. L 
D,Ss, WA 

La Tavola Ristorante + Classic Italian Enjoy a 
twist on classic Italian cuisine with prosciutto-wrapped. 
figs, pumpkin ravioli and pepper-encrusted Ahi tuna 
+ 702 Highland Ave., Waterbury, (203) 755-2211 (la- 
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tavolaristorante-com). Closed Sun. Experts’ Pick—Best 
Italian. LD, $8, WA 


Lenny & Joe's Fish Tale - Seafood ‘This Connecticut 
institution serves all manner of fresh seafood, from hot, 
lobster rolls to baked stuffed shrimp to fried whole-belly 
clams. « 501 Long Wharf Dr, New Haven, (203) 691- 
(6619 (Ijfishtale.com). Open daily. LD, $8, WA 


Miso * Japanese A stylish spot with a beautiful ambi- 
ence that serves sparkling-fresh sushi, tuna carpaccio, 
rib-eye steak and teriyaki dishes. » 15 Orange St, New 
Haven, (203) 848-6472 (misorestaurant.com). Open 
daily. Experts’ Pick—Best Asian, Best Sushi. L (Mon.~ 
Sat.) D, $8, E, WA 


Miya’s » Sushi A sushi restaurant like no other, thanks 
to chef Bun Lai unique creations (including many veg- 
ctarian items). « 68 Howe St, New Haven, (203) 777- 
9760 (miyassushi.com). Closed Sun-Mon. Experts 
‘Choice—Best Sushi. LD, $88, WA 


Park Central Tavern « American ‘the dynamic weekly 
‘menu showcases signature entrées and classic favorites 
‘made with fresh New England ingredients, « 1640 Whit- 
ney Ave., Hamden, (203) 287-8887 (parkcentraltavern 
com). Open daily. LD, $, WA 


Ristorante Luce + Classic Italian Enjoy the double- 
cnt veal chops, pane cotto, risotto pescatore and daily 
fish specials. Extensive wine list. » 2987 Whitney Ave., 
Hamden, (203) 407-8000 (ristoranteluce.net). Open 
daily. L (Mon.-Fri) D, $$ 


Rola « French/Italian ‘This new spot in the Taft Hotel 
building evokes a golden era when romance reigned. 
(On the menu: artichoke soup, chicken al mattone and 
panna cotta. 261 College St, New Haven, (203) 200- 
7045 (rotarestaurant.com). D (Wed.-Sun.) $$ WA [4] 


‘Sage American Grill & Oyster Bar American Take 
in spectacular waterfront views at historic City Point 
while enjoying fresh seafood, oysters and certified An- 
gus prime rib and steaks. Live jazz four nights a week. 
+ 100 South Water St, New Haven, (203) 787-3466 
(sageamerican.com). Open daily. D SB, $$, E, WA 


‘Sake Fusion Restaurant - Asian Fusion Indian pan- 
cakes with curry sauce, Thai red snapper, Vietnamese- 
style grilled pork and Malaysian-style sautéed eggplant 
are just a few of the Asian-fusion dishes on the menu 
at this exotic spot. « 730 Main St. S., Southbury, (203) 
264-2888 (sakefusionsouthbury.com). Open daily. L 
(Mon.-Sat.) D, $, WA. 


‘Sans Souci- American A casual mainstay in the area 
that prides itself on offering fresh pasta, steak, chick- 
en, veal, seafood and other crowd pleasers. « 2003 N. 
Broad St, Meriden, (203) 639-1777 (sanssoucirestau- 
rant.com). Closed Mon. Experts’ Pick—Best Value. L. 
(Tues.-Fri.) D $$ 


Sefior Pancho's « Mexican A festive spot serving up 
terrific salsa to go with mole poblano, steak ranchero 
and fajitas. + 280 Cheshire Rd., Prospect, (203) 758- 
7788; 385 Main St. 8, Southbury, (203) 262-6988 (se- 
norpanchos.com). Open daily. LD $B, $, E, WA 


Thali Regional Cuisine of India « Indian Chic, ex- 
otic and fun. ‘Thali dinners include Konkan crab, lamb 
chops and Andhra chicken curry. « 4 Orange St, New 
Haven, (203) 777-1177 (thali.com). Open daily. Experts! 
ick—Best Indian. LD SB, $8, WA 


The Union League Café + French A Paris-syle 
brasserie.serving seasonal contemporary French cui- 
sine. Wine Spectator Award of Excellence. » 1032 Chap- 
1 St, New Haven, (203) 562-4299 (union-leaguecafe. 
com). Closed Sun. Experts’ Pick—Best Overall, Best 
French, Most Romantic, Best Desserts, Best Service. L 
(Mon.-Fri) D, $88, WA 


Waterhouse Oyster Bar & Bistro + Seafood ‘This 
‘Arturo Franco-Camacho eatery offers sparkling 
seafood in a kick-off-your-shoes-and-party atmo- 
sphere. 1209 Main St, Branford (860) 208-0423 (wa- 
tethouseoysterbarcom).» Closed Sun-Mon. Experts! 
ick—Best New, Best Seafood. D, $8, WA [#4 12/12] 


‘The Wharf « New American ‘ihis great spot at the 
‘Madison Beach Hotel serves up steak tartare, cioppino 
and grilled Berkshire pork chop with roasted fennel— 

















with a side of water views. « 94 West Wharf Rd, Madi- 
son, (203) 350-0014 (madisonbeachhotel.com). Open 
dally. B, L(Mon.-Sat), D. $88, WA [4% 9/12] 


Wood-n-Tap » American Hip, fun eateries known for 
reat burgers and great beer. You'll also love the pizza, 
pasta, salads and sandwiches. «311 Boston Post Rd., Or- 
ange, (203) 799-9663; 970 N. Colony Rd, Wallingford, 
(203) 265-9663 (woodntap.com). Open dally. Experts) 
Pick—Best for Families. LD LS, §, WA 


| New London County! 


Al Dente Italian Savor the mouthwatering flavors 
of frutti di mare, farfalle con pollo and medaglioni de 
‘manzo, followed up with cannoli or tiramisu. + Fox- 
‘woods Resort Casino, Mashantucket, (800) Foxwoods 
(foxwoods.com). Open daily. D, $88, E, WA. 


Alta Strada - italian ‘The menu is filled with favorites 
like chittara with spicy lobster and fresh peas and grilled 
lamb chops with asparagus, potato and pickled onion 
salad. » MGM Grand at Foxwoods, 240 MGM Grand 
Dr, Mashantucket, (860) 312-2582 (altastradarestau- 
rant.com). Open daily. LD, $$$ 


Ballo Italian Restaurant & Social Club - Italian A 
‘sumptuous new restaurant inspired by the magnificent 
12th-century Abbey of San Galgano in Siena. On the 
‘menu: pizza and pasta, striped bass and veal porter- 
house. « Mohegan Sun, Uncasville (860) 862-1100 (bal- 
loitalian.com). L D, $8, WA [4 11/12] 


Bar Americain « American ‘his brasserie serves up 
Bobby Flay specialties like lobster-avocado cocktails, 
buttermilk-fried chicken with biscuits—and big-time 
glamour. + Mohegan Sun, Uncasville, (860) 862-8000 
(baramericain.com). Open daly D, $8 [9°44] 


The Chestnut Grille « American ‘The winning sea- 
sonal menu here includes treats such as pan-roasted 
duck breast and seared diver scallops. « The Bee and 
‘Thistle Inn, 100 Lyme St, Old Lyme, (860) 434-1667 
(beeandthistleinn.com). Closed Sun.-Mon. D, $88, £ 


David Burke Prime + American An updated steak- 
hhouse menu with dry-aged beef, as wel as terrific pork, 
chicken and seafood specialties. « Foxwoods Resort 
Casino, Mashantucket, (860) 312-8753 (davidburke- 
prime.com). Open daily. Experts’ Pick—Best Prime Rib, 
Best Desserts. LD SB, $85 [9% 11/11] 


Flanders Fish Market & Restaurant + Sea- 
food Flanders excels at lobster bisque, fish-and-chips 
and broiled seafood. Known for its bountiful Sun, buf- 
fet, fresh seafood market and New England clambakes. 
+ 22 Chesterfield Ra., East Lyme, (860) 739-8866 (flan- 
dersfish com). Open daily. LD SB, $$, WA 


Frank Pepe Pizzeria Napoletana - Pizza While 
‘world-famous clam pizza is the standout, many other 
varieties are also worth the wait.» Mohegan Sun, Uncas- 
ville, (860) 862-8888 (pepespizzeria.com). Open daily. L 
(Mon.-Fri) D, §, WA 


Johnny's Peking Tokyo + Asian Fusion ‘the finest 
in Asian-fusion cuisine, including ginger duck, sushi 
and sashimi. Dine in or order online for pick-up. » 12 
‘Coogan Blvd., Mystic, (860) 572-9991 (johnnysushibar. 
com). Open daily. LD, $$, WA. 


Kensington’s at The Spa at Norwich Inn « Ameri- 
‘can Serving gourmet food with an emphasis on natu- 
ral meats, fresh, locally sourced produce and healthy 
preparations. + 607 West Thames St, Norwich, (860) 
425-3630 (thespaatnorwichinn.com). Open daily. BLD 
SB, $88, E, WA 

Michael Jordan's Steak House « American USDA 
prime steaks, chops and fresh seafood paired with an 
extensive wine list.» Mohegan Sun, Uncasville, (860) 
862-8600 (michaeljordansteakhouse.com). Open daly 
D, $86 


Octagon + American ‘Ihe menu at this upscale yet 
relaxed steak house includes the signature 24-ounce 
bone-in rib eye, 14-ounce Kobe sirloin and wild striped 
bass. Wine Spectator Award of Excellence. + Mystic 
“Marriott Hotel, 625 North Rd, Groton, (860) 326-0360 
{(octagonsteakhouse.com). Open daily D, $88, R 





PROMOTION 


TREND WATCH 








Citrus Zinger, is simple, easy way to infuse your water 
with cus favors such as lemon, limes, clementine and 
grapefruit 

Easy as soe, press and dink. 

46 Halls Rd, Old Lyme 

thebowerbirdcom # 860/434-2562 





toning 
‘Ae you tired of unattractive airconditioning units sting 
in your window? We can help. Specializing in high veloc 
ity air conditioning, Sia is a company of HVAC engineers 
and experts that will ensure the architectural integrity of 
your tome while solving your home comfort needs. 


sila-alcom # 203/323-9400 











With a growing trend toward home-based businesses 
and backyard retreats, many people are adding traditional 
sity buildings to thelr properties for a wide varity of 
Uses including workshops, potting sheds, hobby bars, 
(garages and many others. Available in all ofthe classic 
New England styles. 


ccountrycarpenters.com # 860/228-2276 





Extreme winter weather has taken its tol on our local 
landscapes, andthe growing season will be challenging 
for many ts and shrubs. The arborists at Batt Tree 
Experts offer a variety of services to remediate winter 
damage and help maintain beautfl, heathy plants 


bartlett.com * 877/227-8538 


‘Automation of swimming pools and spas has gone mobil. 
Now homeowners can contol ll aspects of thelr pool 
including heating spa temperature controls, lighting 

and water features from any web-enabled device before 
arriving home. 

53 Newberry Rd, East Windsor 

aquapool.com « 800/722-2782 


Breathe deeply and experience the thril ofa budding new 


‘season. New decorating ideas are taking shape in our furi- 


ture store, and i's so refreshing to see the space redefined 
‘and given new life. Take some time to visit us today to 


‘rejuvenate yourself, your ideas and your space. We're easy to 


‘get to, and we have something for everyone, Every shed on 
sale including options, 

216 West Rd, Elington 

‘oterfarms.com # 860/871-1048 





‘As you head out onthe highway for your summer vacation 
destination, your auto safety check should include replac- 
ing any damaged glass. Prevent a dangerous and expen- 
sive repair on the road by having the experts at Plymouth 
Glass & Mir, Inc install your new windows 

142 East Main St, Thomaston 

piymouthglass.com # 877/PGM-GLASS 





Why settle for ordinary when you can have custom? 
That's the thought of a growing numberof homeowners 
looking to add a shed, gazebo, poo! house, or paviion to 
their back yard. All of The Bam Yard's buildings are cus- 
tom built to beautifully compliment the home & garden, 
and are delivered fully assembled & ready to use. 


120 West Rd, Elington # 84 Stony Hill Rd, Bethel 
thebarnyardstore.com * 860/896-0636 


See more 
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26 Hatfield & Co. Jewelers 
hatfieldandco.net 

6 Peter Indorf 


peterindorf.com 
81 Peter Suchy Jewelers 


PeterSuchyJewelers.com 


education 


pa chee 
25 Albertus Magnus College 
albertus.edu 


27 St. Thomas More School 


stmet.org 


health & fitness 


a oot 
7. aw Bridgeport Hospital 
bridgeporthospital.org 
23 Connecticut Image-Guided 
Surgery 
(203) 330-0248 
1 OptiCare 
opticarepc.com 
4am Peter David Salon 
peterdavidsalon.com 
24b cena Ridgefield Visiting Nurse 
Association 
ridgefieldvna.org 
South County Hospital 


Orthopedics Center 


7 cufa) 


scortho.com 
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24a cena Stamford Hospital- 
Regional Center for Health 
StamfordHospital.org 

24d apa Stamford Health Integrated 
Practices 
shipmds.org 

2 Yale-New Haven Hospital 
Heart & Vascular Center 


ynhhorg 


retirement 





ing 

pa codvetaoe 

84 Masonicare 
masonicare.org 

10 qua) Seabury 


seaburyretirement.com 


7 «ij StoneRidge 
StoneRidgeLCS.com 

travel 

i odveier 

Trav-8 Central Regional Tourism 
District 
CenterofCT.com 

Trav-23 Double Tree By Hilton 
DoubleTreeHilton.com 


Trav-24 Foxwoods Resort Casino 
{foxwoods.com 

Trav-18 Interlaken 

interlakeninn.com 

26 Mohegan Sun 


mohegansun.com 


Trav-16 Saybrook Point Inn & Spa 
saybrook.com 

91 The Spa at Norwich Inn 
‘TheSpaAtNorwichInn.com 





| dining guide | tolland county 


The Old Lyme Inn » American ‘the Old Lyme Inn is 
hhome to a restaurant and bar that has quickly become a 
‘meeting place fro visitors and locals alike. The menu is 
locally sourced and approachable with a modern twist 
on traditional dishes. « 85 Lyme St, Old Lyme, (860) 
434-2600 (oldlymeinn.com). Open daily. LD, $88, WA 
[eke 10/12] 


Oyster Club « American ‘This popular place showcases 
food that travels the shortest distance from farm and 
sea to table, with seasonality and location determining 
the day’ dishes, « 13 Water St, Mystic, (860) 415-9266 
{oysterclubct.com). Closed ‘Tues. Experts’ Pick—Best 
Seafood. L(Sat.) D SB, $$, WA [4% 6/12] 


Paragon + American ‘Ihis 24th floor aerie is Fox- 
‘woods’ showpiece, with a menu that highlights organic 
produce and meats. Some menu highlights: crispy 
wild boar meatballs, Dover sole with buerre noir and 
American Wagyu short ribs. + Foxwoods Resort Ca- 
sino, Mashantucket, (800) 312-3000 (foxwoods.com).. 
Closed Mon.~Tues. D, $88, WA 


The Recovery Room Restaurant « American ‘This is 
the place for designer pizzas, chopped salads and pasta 
dishes, Full bar. 445 Ocean Ave., New London, (860) 
443-2619 (therecoveryroomnl.com). Open daily. Ex- 
perts’ Pick—Best Value. LD, $8, WA 


‘S&P Oyster Co. + Seafood Serving traditional New 
England seafood with a South American flair. Enjoy 
‘oysters on the half shell, PEI mussels, fresh cuts of fish 
and Creekstone Farms steaks grilled over hard woods. 
+ 1 Holmes St, Mystic, (860) 536-2674 (sp-oyster. 
com). Open daily. LD, $8, WA 


Shrine + Asian Fusion A restaurant that serves an 
array of alluring dishes with Vietnamese, ‘Thai and 
Japanese influences—and one of the states hottest 
night spots. « MGM Grand at Foxwoods, (860) 312- 
£8888 (shrinemgmfoxwoods.com). Open daily. Experts) 
ick—Best Asian, Best Cocktails Scorpion Bar).LD, $$ 


{Tolland County | 


Altnaveigh Inn & Restaurant » American ‘This 1734 
farmhouse serves filet mignon with port-wine reduction 
ddemiglace and pan-seared tuna with onion marmalade. 
+ 957 Storts Rd, Storrs, (860) 429-4490 (altnaveighinn. 
com). Closed Sun.-Mon. 1, (Thes-Fri) D, $88, WA. 


Angellino's Restaurant « Italian ‘Theres plenty to 
like at Angellines, including penne Augustino with 
artichoke hearts, sun-dried tomatoes and garlic. « 135, 
Storrs Rd, Mansfield, (860) 450-7071; 346 Kelly Rd, 
‘Vernon, (860) 644-7702 (angellinos.com). Open daily. 
LD,Ss, WA 


Asian Bistro Asian Fusion A popular hibachi steak 
house/bar offering great Asian-fusion dishes along with 
sushi and sashimi. + 95 Storrs Rd., Mansfeld, (860) 456- 
£8316 (asianbistromansfield.com). Open daily. L D, $8, 
WA 


Bidwell Tavern « American ‘This 1822 Coventry tav- 
er, once the town hall, offers prime rib, chicken wings 
and 24 beers on tap, + 1260 Main St. (Rte. 31), Coventry, 
(860) 742-6978. Open daily. LD LS, $8, E, WA. 


The Blue Oak at the Nathan Hale Inn » Ameri- 
‘can On the UConn campus, enjoy honest New En- 
gland:style dishes and lighter fare. Great wine selection. 
+ 855 Bolton Rd, Storrs, (860) 427-7888 (nathanhale- 
inn.com). Open daily. BLD, $8 


Rein’s New York Style Deli-Restaurant « Ameri- 
can A bright and bustling Jewish deli serving every- 
thing from challah French toast and potato pancakes to 
pastrami Reubens and cheese blintzes. « 435 Hartford 
‘Tpke, Vernon, (860) 875-1344 (reinsdelicom). Open 
daily. BLD LS SB, $, WA 


Trattoria da Lepri - italian ‘This family-owned and 
“run eatery prepares dishes from scratch with local in- 
sgredients. On the menu: rigatoni Bolognese, veal scal- 
Topini Marsala and crabmeat-stuffed shrimp, + 89 West 
Ra, Ellington, (860) 875-1111 (trattoriadalepri.com).. 
‘Closed Sun-Mon. D, $8, WA 


Utsav Indian Cuisine + Indian ‘This gem boasts a 
‘menu of delectable Indian treats such as shamm sav- 
era or calamari cochin. + 575 Talcottville Rd., Vernon, 
(860) 871-8714 (utsavcuisine.com). Open daily. L 
88, WA 


Vernon Diner « Continental You can order anything 
from homemade French toast and authentic Greck 
specialties to steak, seafood and pasta at this friendly 
spot in Vernon. Great selection of pastries and cakes, 
too—all baking is done on the premises. « 453 Hart- 
ford ‘Tpke., Vernon, (860) 875-8812 (vernondiner.com), 
Open daily. BLD LS, $, WA 


Willington Pizza House + Pizza Unusual designer 
pizza concoctions, including red-potato and seafood 
casino, + 25 River Rd. (Rte. 32), Willington, (860) 
429-7433 (willingtonpizza.com). Open daily. LD LS, 
$,WA 


Wood-n-Tap « American A hip, fun spot for the whole 
family also known for great burgers and great beer. 
You'll also love the pizza, pasta, salads and sandwiches. 
+ 236 Hartford Tpke., Vernon, (860) 872-6700 (woodn- 
tap.com), Open daily. Experts’ Pick—Best for Families, 
LDLS,$, WA 


Windham County 


85 Main - New American ‘here's something for ev- 
erybody at this Main Stet fixture: from sushi to duck- 
liver pité,pulled-pork barbecue to wild-mushroom 
ravioli. » 85 Main St., Putnam, (860) 928-1660, (85main. 
com) Open daily: LD LS, WA [9% 5/12] 


Fiesta Cinco De Mayo * Mexican festive spot of- 
fering pollo salsa verde, came asada and great guacamo- 
le, » 1228 Main St, Willimantic, (860) 423-9524. Open 
daily. LD, $8, WA 


Golden Lamb Buttery - American In a barn over- 
looking a 1,000-acre farm, dinner here might be roast 
duckling, chateubriand or honey-glazed rack of lamb. 
For dessert, there's strawberry-thubarb bread pudding 
or lemon blueberry cakeEnjoy chateaubriand, lamb or 
roast duckling, « 199 Bush Hill Rd, Brookiyn, (860) 
774-4423 (thegoldenlamb.com). Closed Sun.-Mon. LD 
(Bri-Sat), $88, B, WA 


Hank's Restaurant » American A family place serv- 
ing home-style chowders, lobster salad rolls and prime 
rib, + 416 Providence Rd., Brooklyn, (860) 774-6071 
(hanksrestaurant.com). Open daily: LD, $$ 


The Inn at Woodstock Hill - American ‘The menu 
at this historic estate includes shrimp-and-sea-scallop 
stir-fry, fontina-stuffed veal tenderloin Serrano and 
duckling a Yorange. « 94 Plaine Hill Rd., Woodstock, 
(860) 928-0528 (woodstockhillcom). Open daily. L 
(Thurs-Sat) D $B, $88, WA [9% 6/13] 


J.D. Cooper's « American A sports pub with walls 
of sports memorabilia and 125 entrées from prime rib 
to fajitas to fresh fish, + 146 Park Rd., Putnam, (860) 
928-0501. Open daily. LD, $, E (Sat.), WA 


Mozzarella's Grill & Bar » American/Italian great 
family restaurant with a warm, cozy atmosphere Serv- 
ing fresh burgers, steaks, seafood, Italian specialties and 
homemade soups. «460 Hartford Tpke., Dayville, (860) 
774-3434 (mozzarllasgril.com). Closed Fri-Sun. B L 
D,SE,WA 





Thai Basil » Thai/apanese Favorite dishes in- 
clude Drunken Noodles, General Thai chicken, Thai 
Basil Farm and pad Thai, as well as Japanese hibachi 
steak and seafood dishes. « 187 North St., Danielson, 
(860) 774-1986 (thaibasilet.com). Open daily. LD, 
8, WA 


The Vanilla Bean Café » American A beloved 
restaurant for its homemade soups, award-winning 
chili, mac & cheese, vegetarian dishes, créme brilée 
cheesecake and lots more. + Ries. 44, 169 & 97, 
Pomfret, (860) 928-1562 (thevanillabeancafe.com). 
Open daily. BL D (Wed.-Sun.), $$, E, WA 


Willimantic Brewing Co./Main Street Café - Brew 
Pub In a historic US. Post Office building, beers are 
brewed in full view of diners. Try the ale-steamed 
mussels. » 967 Main St. Willimantic, (860) 423-6777 
(willibew.com). Open daily. L (Tues-Sun.) D, $8, WA 

















FURNITURE REPAIR & RESTORATION. 
Chairs Re-Caned, Re-Rushed, Re- 
Upholstered, Re-Glued. Complete 
Wicker/Rattan Repairs & Restorations. 
All furniture professionally Stripped, 
Refinished, Restored & Repaired. Expert 
furniture decorating and painting. 
90 years in business. H.H. PERKINS 
Company, Call (203) 787-1123 
370 State Street, North Haven, CT 06473 
www:hhperkins.com 


Recast iy 
Beauty, of You 
Old Wood 
Windows: 


Restored *Double-Paned *Weather Stripped » Energy Efficient 
WHY THROW OUT A WINDOW BETTER THAN YOU CAN BUY? 


Save the beauty of your 
‘original windows and improve 
energy efficiency with our 
‘conversion process-and it 
‘costs less than quality wood 
replace wis, FREE ESTIMATE 


888.966.3937 © www.cl-bi-glass.com 



















Have The Best Of Butl Worlds! 


Installed 


Saye Your Historic Window: 
High-Tech Interior Storm Wintows 


Innerglass® window systems, Lic 


stormwindows.com * 800.743.6207 





STOP STREET NOISE with custom glass 
interior storm windows, residential and 
commercial. Innerglass Window Systems 
(860) 651-3951 www.stormwindows.com 


in 
CONNECTICUT 
Magazine's 
Marketplace 
Classifieds. 





¢ $2.75 per word, 15 word minimum. All 
‘hyphenated words and phone numbers count as two 
words. Black and white display advertisements 
begin at $175 per inch; color display ads begin at 
{$200 per inch. 


12 months = 20% discount 
‘6 months = 15% discount 
3 months = 10% discount 


All advertisements are sold on a 
prepayment basis. Acceptable forms of payment 
are: Check, Money Order, Visa, MasterCard, and 
‘American Express. 


Materials should be received by the 
25th of the second month preceding the Issue 
(for example, May 25 for July) 


David Martin, Classified Advertising Department 
CONNECTICUT Magazine 

440 Sargent Drive, New Haven, CT 06511 

Phone: (800) 974-2001 

Fax: (203) 789-5255 

Email: dmartin@connecticulmag,com 
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For nearly a century, the Hartford Foundation for Public Giving has helped 


to create lasting solutions that result in vibrant communities throughout 
the Greater Hartford region. Today, we collaborate with donors at every 
level, nonprofits of every kind and community leaders from every sector, 
harnessing the passion and the expertise to connect those who want to 
give with those who can make a difference in the lives of others. Join us 
and discover how we are making change for the better by working 
together for good. 


Hartford Foundation 


FOR PUBLIC GIVING 


“Together for good” 


AV a¥el ss 


CONNECTICUT PUBLIC BROADCASTING NETWORK 


5.2014 


CPIV | WNPR | CPBN.ORG 








Coming Back with Wes Moore | Follow best-selling author and Army combat 
A New Three-Part Series on CPTV veteran Wes Moore on a search for answers to 


some of the most difficult questions related to 
Tuesdays, May 13, 20 and 27 at 8 p.m. returning from war. Moore's journey takes him 


into the personal lives of soldiers reintegrating 
Only on @ ©) V back into society. 


www.cptv.org 


Spring is finally in full swing in Connecticut. 
Long celebrated as a time of new things, spring 
is the perfect time to premiere The Charles W. 


Morgan, the new documentary from Emmy 
Award-winning filmmaker Bailey Pryor. 


CPTV is proud to be the presenting station 
for this film, which tells the story of the Mor- 
gan, America's last surviving wooden whaling 
ship and a National Historic Landmark. Learn 
about the ship's amazing saga and the unprecedented voyage it 
will embark on from Connecticut's own Mystic Seaport this month! 
The Charles W. Morgan premieres on CPTV on Monday, May 12 
at 9 p.m. 


On another note, WNPR's third Health Equity Forum will take place 
at WNPR's Hartford studios on Wednesday, May 21 at 5 p.m. 
Presented in partnership with the Connecticut Health Foundation, 
this event will give attendees the chance to mingle before participat- 
ing in a town hall-style conversation recorded for WNPR's Where 
We Live, hosted by John Dankosky. The conversation will focus on 
issues of health disparities in the Nutmeg State and what can be 
done to overcome these disparities. We hope you can join us for 
this timely discussion! To register, visit WNPR.org/events, and for 
nore information, see the Health Equity Forum ad on page 110 of 
is issue. 





This WNPR Health Equity Forum is presented as part of the sta- 
tion's Health Equity Project, which strives to advance health equity 
and create awareness among Connecticut's residents, businesses, 
educational communities, health care sectors, community leaders 
and policymakers about health disparities that exist in the state. 
Funding for WNPR's Health Equity Project is provided by the Con- 
necticut Health Foundation. Tune in for WNPR Health Equity Proj- 
ect reports weekdays during Morning Edition, All Things Considered 
and special programming on Where We Live. 


It is the support of you, our members, that helps us showcase excit- 
ing new films like The Charles W. Morgan and explore important 
topics like health equity in Connecticut. Thank you! 


Oe a eae 


Jerry Franklin 
President and CEO, Connecticut Public Broadcasting Network 





"What's Ont" is published monly a supplement in Comectiut Mogan by Connecti Public Broadcasting Nebr, 
1049 Aum Avue, Hood CT 06105. Connect Magne, 35 Nutmeg Dine, Trumbull CT 0661, is pubished 
snl by Journal Rogier Company, Lowe Makefeld Crp ene, 790 Tou ine Rood, 31 Fla, Yardy, 
PA,19067. Edit conten fr "Who's On”, he 12-pag program guid devo o CPV and WHR, determined by 
Comedic Publi Boacosing Netwok (CPN), o nono crporatin chard bythe sate of Connect 
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CONNECTICUT PUBLIC 
BROADCASTING NETWORK 


On TV 


ow 

Hartford (WEDH) Digital Channel 24.1 
Bridgeport (WEDW) Digital Channel 49.1 
Norwich (WEDN) Digital Channel $3.1 
New Haven (WEDY) Digital Channel 65.1 


CPIVAU —_ Digitol Channel 24.2, 49.2, 53.2, 65.2 
CPIV SPORTS Cablevision Channel 139 

Charter Cable Channel 223 

‘Comcast Cable Channel 966 

Cox Cable Channel 805, 

Thames Valley Cable Channel 87 
CPTV SPROUT Comcast Cable Channel 128 


Check wth you cable provider for aditional channel infomation, 


On Radio 

WNPR 

90.5 FM Hartford/New Haven 

89.1 FM Norwich/New London 

88.5 FM Stamford/Greenwich 

91.3 FM Southampton, NY 

99.5 FM Storrs 

Channel 206 HD-Norwich/New London 
Channel 213 HD-Hartford/New Haven 
‘Also available on 88.5 FM Fairfield, 90.1 FM Willimantic and 91.9 FM 
Springfield, MA 


Online 
CPBN.org CPTV.org WNPRorg 


Membership & Program Information 
all; 860.275.7550 

E-mail: cudiencecare@epv.org 

‘Membership starts at $40 per year. 


Editorial Staff 


Editor: Emily Caswell 
Contributors: Todd Gray, Carol Sisco 


Follow us on: 


£6) 


Visit CPTV.org for additional television program listings for: 


serdur 





THE BEST IN CONNECTICUT SPORTS! 


iv)Whats@ cptv 


CPTVAU's Evening Program Schedule 
For CPTV4U's all-day listings, visit CPTV.org and click the "Schedules" tab. 



































SUNDAY MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY 
6:00 p.m. | Masterpiece Mystery: | PBS NewsHour" RS NewsHour PBS NewsHour PBS NewsHour PBS NewsHour Superheroes: A Never- 
Foyle's War" Ending Bate 
6:30 p.m. | (OnMay 18, Market (On May 24, 
Weaniors ais 67 pam Independent Lens ars 
and Antiques Roadshow 7m Ona 
airs 78pm) How Sherlock Changed 
the World airs 67 pm) 
7:00 p.m. Wild Photo Burt Wolf Travels and. | Smart Travels w, Rudy} AllThings Connecticut | Connectcuts Cutural | Pioneers of Television 
Adventures* Traditions Maxa Treasures 
(On May 6, Masterpioe 
Classic: The Paradise 
airs 74 pm) 
7:30 p.m. | British Antiques Smart Travels w. Rudy | Travel Detective Rick Steves’ Europe | Just Seen Jonathan Birds Blue 
Roadshow Maa Word 
8:00 p.m. | Livefromthe Artists | Nature" Masterpiece Classic: | Antiques Roadshow | Thursday Night NOVA Masterplece Mystery! 
Dent The Paradise Independent Fis & | (On May 30, NOVA ars (On May 24, 
8:30 p.m. Documentaries Until 10 pm) Wodehouse in Exile 
airs 8:30 pm) 
2:00 pam. _| Aun iy Lins) Mondays & | Masti hs: | Weed Night Nature 
_————_. Travel Programming” Downton Abbey History Programming (only 8824 
(On May 14 the jazi Mega Weapons | Masterpiece Mystery! 
CPTV4U premier of airs $40 pm) 
The Charles W. Morgan 
10:00 p.m. | Song ofthe Mountans* } Globe Trekker* Masterpiece Classic: | ars 10 pm) Friday Nigh Science 
Downton Abbey Programing 
10:30 p.m. 
11:00 p.m, | Woodsongs CChatte Rose Charlie Rose Charlie Rose Charlie Rose Carle Rose Secrets ofthe Dead 
(On May 14, Chare 
11:30 p.m. Rose is at 11:30 pm) 























On May 25, a special alterate lineup wil ar, featuring the documentary Hallowed Grounds at 6 p.m.; Antiques Roadshow at 7 p.m.; In Performance at the While 
House. "Paul McCartney: The Gershwin Prize" at 8 p.m.; and The 2074 National Memorial Day Concert at 9:30 p.m 
* On Memorial Day, May 26, episodes from the series The Warwill air from 7 a.m. to 11 p.m. For more information, see Program Picks, page 104 
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Tune in to WNPR weekdays 
at 4:04, 6:04, and 6:04 p.m, 
for Connecticut news you 
need to know, 


Thought-provoking Litmey es JERRY ROSENFELD, Ds 
In-depth ies 3 


Relevant to Connecticut 


ale)g NEWS REPORTS IN THE PM. 


Funding for WNPR’s 


WI org News Reports provided by: 






















PROGRAM PICKS FROM CPTV’S LINEUP OF SERVICES 


cptv 


(Check local listings for channel information.) 


The 2014 National Memorial Day 
Concert 
Sunday, May 25 at 8 p.m. 


Joe Mantegna and Gary Sinise (pictured, 
left to right) co-host the 25th anniversary 
broadcast of this event. Airing live from the 
West Lawn of the U.S. Capitol, this concert 
includes performances by musical prodigy 
Jackie Evancho; Danielle Bradbery, 2013's 
winner of The Voice, and renowned tenor 
Anthony Kearns, in performance with the 
National Symphony Orchestra. 


cptv sports 


cpt PO, 


May Highlights 








Visit cptvsports.org for dates and times 
for exciting sports events throughout 
the month! New games premiering in 
May include: 





* Boys High School Lacrosse at 7:30 p.m. 
on May 8, 10, 15, 20 and 22 

* Girls High School Lacrosse at 7:30 p.m. 
on May 24 

* Boys High School Volleyball at 7:30 p.m. 
on May 5 and 26 

* Girls High School Softballl at 7:30 pm. 
on May 2, 9, 19 and 23 

* Boys High School Baseball at 7 p.m. 
on May 3, 17 and 24 and at 7:30 p.m. 
on May 6 

(Game dates and times are accurate as of press time.) 


Built to Last 
Sundays at 4:30 p.m. 


Built to Last, airing Sundays at 4:30 p.m., 
explores the history of carpentry, as well 
as new techniques moving the industry 
forward. This series airs as part of CPTV 


and WNPR's Made in Connecticut initia- 
tive, made possible by Founding Sponsor 
KBE Building Corporation. For the first 
story in the Made in Connecticut series, 
visit http://madeinct.cptv.org. 


7 ° ‘Sponsored by: 
ee | = 
4 PSE i | =) Sra 
New Episodes of Peg + Cat and ff co 
Curious George Air This May! 


Catch four new episodes of Peg + Cat 
airing Monday, May 5 through Thursday, 
May 8! This series premiered in 2013 
and follows spirited Peg and her side- 
kick, Cat, as they go on adventures that 
require them to use math and problem- 
solving skills to save the day. In these 


Martha Speaks 


Arthur 
Wild Krates 


Curious George 
‘The Cat in the Hat 














The War 
Monday, May 26 beginning 
at 7 a.m 


On Memorial Day, CPTV4U presents 
all seven parts of the epic series The 
War airing back-to-back beginning at 
7 a.m. Directed and produced by Ken 
Bums and Lynn Novick, The War tells 
the story of World War iI through the 
moving accounts of men and women 
from four American towns — including 
Waterbury, Connecticut. 


Masterpiece Classic: "Downton 
Abbey” 
Tuesdays at 9 p.m. 


The beloved Masterpiece Clas: 
period drama "Downton Abbey" can 
now be seen Tuesday nights at 9 on 
CPTV4U. Relive — or experience for 
the first time — all the romance, joy and 
tragedy encountered by the Crawley 
family and their cadre of servants in the 
lavish estate known as Downton Abbey. 





$230 pm =— Thomas + Friends 


Daniel Tiger's 
‘Neighborhood 


g 


Caillou 
Super Why! 





four new episodes, the duo learns such 

= math skills and concepts as counting by 
tens, the number zero, ordinal numbers and more — all while hav- 
ing a blast! 


Dinosaur Train 
Peg + Cat 

‘The Cat in the Hat 
Curious George 
Arthur 

‘Word Girt 

‘Wild Krates 


Peg + Cat 
Dinosaur Train 
Gesatne Street 


Daniel Tigers 
Neighborhood 


Super Why! 


Sid the 
Science Kid 


Plus, three new episodes of Curious George will air on Monday, 
May 19 through Wednesday, May 21. Tune in as everyone's favorite 
monkey embarks on such new adventures as traveling to Mars, 
helping Marco celebrate his grandmother's birthday and getting a 
refreshing lesson about a simple tool called a siphon. Each of these 
episodes includes a focus on science, technology, engineering and 
math (STEM) concepts, with a special spotlight on engineering. 
Don't miss all the educational fun! 


Bo 
200 
230 
300 
330 
400 
430 
500 
530 
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Chris Phelan, with his daughter River, prepares to greet his wife, Star Lopez, upon her arrival home after serving in 


Afghanistan. Phelan and Lopez are among the individuals whose stories are explored in Coming Back with Wes Moore. 


Coming Back with Wes Moore 


The New Three-Part Series Comes to CPTV 
Tuesdays, May 13, 20 and 27 at 8 p.m. 


May is National Military Appreciation Month, and CPTV is 
honoring this month with the premiere of the moving three- 
episode series Coming Back with Wes Moore, airing Tues- 
days beginning May 13. 


Executive produced by Moore, a best-selling author and U.S. 
Army combat veteran, this series follows his search for an- 
swers to some of the most difficult questions facing veterans 
returning from war. Moore profiles a number of veterans as 
they attempt to reintegrate into society, establish new identi- 
ties and — for many — find a new mission. 


Each episode of Coming Back with Wes Moore focuses on 

a different stage of coming home. In Part 1, “Coming Back," 
Wes discusses Brian Collins, one of his oldest friends and a 
fellow officer who ultimately took his own life. Wes explains 

that this tragedy initiated his desire to learn more about why 
some veterans are able to reintegrate into their civilian lives 
while others struggle. 


Part 2, “Fitting In,” examines the notion of identity and how it 
is fundamentally altered during deployment and again upon 
one's return home. Lastly, Part 3, "Moving Forward," follows 
veterans driven to find a new mission, to contribute and to 
be part of something bigger than themselves. 


“We want to better humanize reintegration by taking the 
audience into the lives of these men and women as they 
return from war,” Moore said of the series. “I want to make 
sure people understand these stories and who these people 
are who are coming back from combat.” 


CPTV is proud to present Coming Back with Wes Moore and 
other programs airing in May honoring the nation's military 
members, past and present. And as the 70th anniversary of 
D-Day approaches, don't miss a number of specials specifi- 
cally focused on World War II. 


Coming Back with Wes Moore is presented as part of the CPTV 
and WNPR Coming Home Project, made possible by Oak Hill, 
provider of services and solutions for people with disabilities. A 
number of CPTV's other National Military Appreciation Month 
programs are also presented as part of this project, including The 
2074 National Memorial Day Concert, airing live on May 25 at 8 
p.m. For additional offerings, see this issue's program listings. 





RENEW YOUR SUPPORT TODAY & 
DOUBLE THE IMPACT OF YOUR GIFT! 


Send your contribution today and accomplish TWO great things with one gift. 


41. You'll be supporting the children’s programs you count on year-round. 
2. You'll help CPTV collect an additional $30,000 for children’s programming. 


The Derx Foundation of New Fairfield will match your contribution 
dollar for dollar. We must raise these dollars before June 30, 2014, 


so please send your renewal today! 


The Robert G. & Marguerite M. Derx Foundation of New Fairfield 
supports health and educational 
children and youth in western Connecticut 





iatives to address the needs of 


cptv 





m di: cd ough Frid. 
jonda rou: 
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6:00 pm BBC World News 


6:30 Nightly Business Report 
6:56 Connecticut First 

powered by WNPR News 
7:00 PBS NewsHour 





CPTV Original, CPTV National 
Production or Presentation or 
CPTV Co-production indicated in blue. 











THURSDAY, MAY 1 


8:00 All Things Connecticut 
Something Old Is New Again 

Meet two women creating hand- 

bags from recycled materials, visit 

the Philip Johnson Glass House 

and more! 

Connecticut's Cultural 

Treasures 

sit Old New-Gate Prison & Copper 

Mine, the Hill-Stead Museum and 

other local destinations. 

Death in Paradise 

Father Brown 

The Eye of Apollo Father Brown 

investigates when the wife of the 

charismatic leader of a sect dies. 

11:00 Ask This Old House 

11:30 This Old House 

(12 am - 7 am: CPTV All Night) 


FRIDAY, MAY 2 


8:00 Washington Week 
8:30 Masterpiece Mystery! 
Foyle's War, Series Vil: The Eternity 
Ring Foyle must investigate the 
ssibilty of a spy network in London. 
The Bletchley Circle 
Uncustomed Goods i 
becomes determined to help 
of human trafficking. Part 1 of 2. 
Live from the Artists Den 
5th Anniversary Special 
(12 am - 6:30 am: CPTV All Night) 


SATURDAY, MAY 3 


6:30 am PEEP and the Big Wide 
orld 

Wild Kratis 

Thomas & Friends 

Family Travel with Colleen 

Kell 

Biz Kids 

Word World 

ia's Kitchen 

Rick Steves' Europe 

All Things Connecticut 

Something Old Is New Again 

May 1 at 8 p.m.) 





8:30 








9:00 
10:00 








10:00 





ms 





11:00 








(See 
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11:00 Connecticut's Cultural 


Treasures 
(See May 1 at 8:30 p.m.) 
This Old House Hour 


Growing a Greener World 
Garden Smart 

Sara's Weeknight Meals 
America's Test Kitchen 

Cook's Country Kitchen 
Martha Stewart's Cooking 
School 

Martha Bakes 

Essential Pepin 

Simply Ming 

The Victory Garden 

P. Allen Smith's Garden Home 
Hometime 

Ask This Old House 

This Old House 

The Moody Blues Live at the 
Royal Albert Hall 

See the legendary rockers perform 
many of their smash hits live with 
the World Festival Orchestra. 

Doc Martin 

Listen with Mother Martin reluctant- 
ly agrees to help Louisa hand out 
‘wards at her school’s sports day. 
Midsomer Murders 

Faithful Unto Death An investiga- 
tion info a crafis center's finances 
reveals a bigger mystny. Port 1 of 2 
Unlocking Sherlock 

Go behind the scenes of the hit 
Masterpiece series "Sherlock." 

(12 am - 6:30 am: CPTV All Nighi) 


SUNDAY, MAY 4 


6:30 am Angelina Ballerina: The 
Next Steps 

Curious George 

The Cat in the Hat Knows a 

Lot About That! 

Sig) ing Time 

rls 

Moyers & Company 

Religion & Ethics Newsweekly 

Frontline 

Prison State _ The impact of mass 

incarceration in the U.S. is explored. 

To the Contrary 

The McLaughlin Group 

All Things Connecticut 

Something Old ls New Again (See 

May 1 at 8 pam 

Connecticut's Cultural 

Treasures 

(See May 1 at 8:30 p.m.) 

Isroek the Royal Tour 

Prime Minister Benjamin Netanyahu 

guises, this all-access tour of Israel. 
OVA 





9:00 


10:00 


11:00 








The Incredible Journey of the 
Butterflies Explore the migratory 
odyssey of the Monarch butterfly. 
American Woodshop 
Woodsmith Shop 

Built to Last 

(See Program Picks, page 104.) 
Ask This Old House 
This Old House 
Doc Martin 

Listen with Mother 


ct 9 p.m) 
Call the Midwife 
The midwives help a woman with 


Down syndrome who is six months 
pregnant. Part 5 of 8. 


(See May 3 


7:00 








The Charles W. Morgan 
Premieres Monday, May 12 at 9 p.m. 


This documentary from filmmaker 
Bailey Pryor tells the story of America's 
last surviving wooden whaling ship, The 
Charles W. Morgan, and the saga of 
the first global industry dominated by 
America. The ship's 37 voyages around 
the world included Arctic freeze-ups, 
attacks by headhunters and more, yet 
the Morgan lives on at Connecticut's 
Mystic Seaport and is poised to sail 
again! Leam all about it in The Charles 
W. Morgan. Plus, New London's Garde 
Arts Center will host a premiere screen- 
ing of the film on May 4 at 7 p.m., with 

a Q &A to follow. For more information, 
visit mysticseaportorg/eventfilm- 
premiere-of-the-charles-w-morgan/. 
Proceeds from the event will support the 
Morgan's 38th voyage, launching May 17! 


8:00 Call the Midwife 
Shelagh decides to talk to Dr. Turner 
about adopting a baby, while Patsy 
tries to adapt to midwifery. Part 6 of 8. 

9:00 Masterpiece Classic 
Mr. Selfridge, Season 2. Members 
of the store's staff are dying at the 
front. Part 6 of 8. 

10:00 The Bletchley Circle 
Uncustomed Goods — Part 2 of 2. 
he May 2 at 10 p.m.) 

11:00 Midsomer Murders 
Faithful Unto Death Part 1 of 2. 


(See May 3 at 10 p.m.) 
(12 am - 7 am: CPTV All Night) 


MONDAY, MAY 5 





8:00 Antiques Roadshow 
Anaheim, California, Part 3 
9:00 Antiques Roadshow 
Minneapolis, Minnesota, Part 3 
10:00 The Last Days of Anne Boleyn 
Historians discuss Anne Boleyn's 
sudden and violent downfall. 
11:00 Doc Martin 


Listen with Mother (See May 3 at 
9pm 
(12. am - 7 am: CPTV All Night) 


TUESDAY, MAY 6 





8:00 Pioneers of Television 
Acting Funny _The techniques of 
Robin Williams, Tina Fey and other 
comedic actors are revealed. 

9:00 Tina Fey: The Mark Twain Prize 


Actor, writer and producer Tina Fey 
is honored as a Twain Prize recipient. 


QO» 








10:30 Erma Bombeck: A Legacy of 9:00 Word World 5:30 _P. Allen Smith's Garden Home 
Laughter 9:30 Lidia's Kitchen 6:00 Hometime 
The beloved humoris!'s extraordinary 10:00. Rick Steves' Europe 6:30 Ask This Old House 
life and career are celebrated. 10:30 Alll Things Connecticut 7:00 This Old House 
11:00 Frontline Dreams Come Tue (See Moy 8 7:30 Great Performances 
Hunting the Nightmare Bacteria até pms Steve Martin and the Steep Canyon 
Frontline examines the rise of untreat- 11:00 Connecticut's Cultural Rangers Featuring Edie Brickell 
able infections around the globe. Nrensares 9:00 Doe Martin 
(12. am = 7 am: CPTV All Night) (Soe May’ 8 ot 8:30 p.m) Departure, Loviso hos, shock, 
WEDNESDAY, MAY 7 11:30 This Old House Hour ing news for Marlin, and Bert an 
12:30 Growing a Greener World 00 imate’: party goes off with a bang. 
3:00 Nature fad: eroming gers 10:00 Midsomer Murders 
Shark Mountain. Dive into the 1:30 Sara's Weeknight Meals CaM eipi) 
waters aroun ocos Island to meet B ? x 7 
soo yi Unsersee creates 2200) “America's wen matehien 11:00 Superheroes: A Never-Ending 
Why Shoiks attack Shark expang: 80‘ Mariha Stewarts Cooking feels haetpaicre the Arearea 
research the science behind the 3:30 Martha Bakes LO cee ole 
great white's hunting instincts. 4:00 Essential Pepin Suis ine Gel eer edie 
10:00 Nazi Mega Weapons 4:30 Simply Ming, ieee 
jet Fighter Me26 The Nozis 5:00 The Victory Garden (12 am - 6:30 am: CPTV All Night) 


built some of the biggest, deadliest 
military hardware and technology in 
history. This series looks at how their 
efforts changed warfare forever. 
11:00 Weapons of World War II 

Gliders During World War II, coun- 
tries competed to create more sophis- 
ticated weapon systems. This series 
charts the development of those revo- 
lutionary — and deadly — systems. 


11:30 Weapons of World War Il 
Aircraft Carrier (See May 7 at 11 
p.m.) : 4 
(12 am - 7 am: CPTV All Night) THE FOOD SCHMOOZE 
THURSDAY, MAY 8 
8:00 All Things Connecticut Cou 
Dreams Come True Explore stories 
cof Connecticut residents who are pur- 
ee COMPETITION 
8:30 Connecticut's Cultural Treasures 
This episode takes viewers to the 
Connecticut Science Center, the Mark ~~ 


is a — rr = 2 





Twain House & Museum and other 
interesting Connecticut locations. 


9:00 Death in Paradise Thursday, June 19 at 6 p.m. At 
10:00 Father Brown 


The Bride of Christ When two nuns at The Riverview in Simsbury, CT 
tare murdered, Father Brown invest 
gates with the help of a young nun. 

11:00 Ask This Old House 

11:30. This Old House 

(12am - 7 am: CPTV All Night) 


FRIDAY, MAY 9 


8:00 Washington Week 
0 Masterpiece Mystery! 
Foyles War, Series Vil: The Cage 


Foyle's investigation into the death of General admission tickets: $65 
e-nameiess Russia loodeto-annysie> Designated driver tickets available. 


Join Faith Middleton and friends for 
the party of the summer. 

Guests will be invited to vote 

for the winning martini! 








10:00 The Bletchley Circle Proceeds benefit WNPR. 
Uncustomed Goods Part 2 of 2. 





(See May 2 at 10 p.m.) , . . Music, lighting and 
11:00 Front and Center For tickets or more information, — entertainment provided by: 
James Blunt 4 ee 
(12 am - 6:30 am: CPTV All Night) visit CTMartini.org or contact 
SATURDAY, MAY 10 Katie Ginther at 860.275.7540 or 
6:30 am PEEP and the Big Wide kginther@cpbn.org. 
lor! 
Wild Kratts 
Thomas & Friends 
etnuly ttceeel weit Colleen, MUST BE 21 OR OLDER TO ATTEND. 
Biz Kids PLEASE DRINK RESPONSIBLY. 
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SUNDAY, MAY 11 


MONDAY, MAY 12 





6:30 am Angelina Ballerina: The Next 
Steps 
Curious George 
The Cat in the Hat Knows a 
Lot About That! 
Signing Time 
Sci Girls 
& Company 
ion & Ethics Newsweekly 
Coming Home 
Three veterans discuss their combat 
experiences and lives back home. 
Consuelo Mack WealthTrack 
To the Contrary 
The McLaughlin Group 
All Things Connecticut 
Dreams Come Tive (See May 8 
at 8 p.m, 
Connecticut's Cultural 
Treasures 
{See May 8 ot 8:30 p.m) 

rma Bombeck: A Legacy of 
Laughter 
(See May 6 at 10:30 p.m.) 
Tina Fey: The Mark Twain Prize 
(See May 6 at 9 p.m.) 
American Woodshop 
Woodsmith Shop 
Built to Last 
(See Program Picks, page 104.) 
Ask This Old House 
This Old House 
Doc Martin 
Departure (See May 10 at 9 p.m.) 
Call the Midwife 
Part 6 of 8. (See May 4 at 8 p.m.) 
Call the Midwife 
Sister Julienne calms an anxious new 
mother who has put her baby in 
danger. Part 7 of 8. 
Masterpiece Classic 
Mr, Selfridge, Season 2. Harrys, 
Secret Service contact does him a 
favor, Part 7 of 8. 
The Last Days of Anne Boleyn 
[See May 5 ot 10 p.m) 

idsomer Murders 
Faithful Unto Death 
(See May 3 at 10 p.m.) 
(12 am - 7 am: CPTV All Nigh!) 








9:00 


10:00 


11:00 
Part 2 of 2. 


8:00 Antiques Roadshow 
Richmond, Virginia, Part 1 


9:00 The Charles W. Morgan 
(See Highlight, page 106.) 
10:00 Antiques Roadshow 
Cats & Dogs 
11:00 Doc Martin 
Departure (See May 10 at 9 p.m.) 


(12 am - 7am: CPTV All Night) 
TUESDAY, MAY 13 
8:00 





Coming Back with Wes Moore 
Coming Back (See Feature, 

age 105} 

jallowed Grounds 
See cemeteries around the world 
where American military men and 
women have been laid to rest. 
Frontline 
The United States of Secrets The his- 
tory and current state of the National 
Security Agencys surveillance pro- 
gram are explored. Part 1 of 2. 


9:00 


10:00 





(12 am = 7 am: CPTV All Night) 
WEDNESDAY, MAY 14 
8:00 Nature 
Leave Ii fo Beavers Could bea- 
vers help reverse the effects of glob- 
al warming and water shortages? 
9:00 iN 
Escape from Nazi Alcatraz 
Engineers and carpenters test a 
lan to escape from a war camp. 
10:00 Nazi Mega Weapons 
Fortress Berlin (See May 7 at 10 p.m.) 
11:00 Weapons of World War II 
Batleshice | (See May 7 ot 11 p.m) 
11:30 Weapons of World War II 
Midget Submarines (See May 7 


at 11 p.m) 
(12 am - 7 am: CPTV All Night) 


THURSDAY, MAY 15 


8:00 All Things Connecticut 
Locally Grown Visit an indoor 
rock climbing hot spot, get to know 
the Knox Parks Foundation and 
more! 











Doc Martin: The Movie 
Premieres Saturday, May 17 at 9 p.m. 


The character of Doc Martin, portrayed 
by Martin Clunes, was originally a sup- 
porting character named Dr. Martin Bam- 
ford in the film Saving Grace. Between 
that film and the Doc Martin series came 
two television movies about Dr. Bam- 
ford. While the movies have a different 
“mythology,” the seeds of what became 
the series are evident. Catch the first of 
these movie "prequels," Doc Martin: The 
Movie, in which the successful but un- 
happy Dr. Bamford flees London for the 
small fishing village of Port Isaac. And 
don't miss the second movie, Doc Martin 
and the Legend of the Cloutie, making its 
CPTV premiere on May 24 at 9 p.m.! 
8:30 Connecticut's Cultural 
Treasures 

Explore Elizabeth Park, the Harriet 
Beecher Stowe Center and other 
Nutmeg State locales. 

9:00 Death in Paradise 

Father Brown 

The Devil's Dust Father Brown tries 
to help when a girl who is believed 
to be radioactive disappears. 

0 Ask This Old House 

11:30 This Old House 

(12;am- 7 am: CPTV All Night) 














the nation. 


wnpr 


Sunday evenings at 10 p.m. 


TUNE IN TO WNPR FOR... 


From the Top 

Aweekly one-hour program features performances 
from a new generation of classical musicians taped 
before live studio audiences in concert halls across 


Made possible by the Richard P. Garmany Fund. 
at the Hartford Foundation for Public Giving 


9 Hartford Foundation 
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FRIDAY, MAY 16 


10 
0 





10:00 


11:30 


Washington Week 
Masterpiece Mystery! 

Foyle's War, Series Vil: Sunflower 
Foyle is ordered to protect a Nazi 
officer turned informant who 
believes he is in danger. 
American Masters 

Plimpton! Starring George Plimpton 
as Himself The life of legendary 
writer, actor, journalist and risk-taker 
George Plimpton is showcased. 
Front and Center 

Christina Perri 


i 
(12:30 am - 6:30 am: CPTV All Night) 
SATURDAY, MAY 17 





6:30 am PEEP and the Big Wide 





World 
Wild Kratts 

Thomas & Friends 

Family Travel with Colleen 
Kell 

Biz Kids 

Word World 

's Kitchen 

Rick Steves' Europe 

All Things Connecticut 

Locally Grown (See May 15 at 





p.m. 
Connecticut's Cultural 
Treasures 

(See May 15 at 8:30 p.m.) 

This Old House Hour 
Growing a Greener World 
Garden Smart 

Sara's Weeknight Meals 
‘America's Test Kitchen 

Cook's Country Kitchen 
Martha Stewart's Cooking 
School 

Martha Bakes 

Essential Pepin 

Simply Ming 

The Victory Garden 

P. Allen Smith's Garden Home 
Hometime 

Ask This Old House 

This Old House 





7:30 


9:00 
10:30 


11:30 


Ethan Bortnick Live in Concert: 
The Power of Music 

Filmed live in 2013, this moving 
concert features 12-year-old com- 
poser and pianist Ethan Bortnick 
performing classical music, pop 
funes and more with an orchestra, 
a choir and special guest vocalists. 
Doc Martin: The Movie 

(See Highlight, page 108.) 
Midsomer Murders 

Death in Disguise One of the 
founders of a commune is killed in 
a room full of people. Part 1 of 2. 
Superheroes: A Never-Ending 
Battle 

Great Power, Great Responsibility 
(See May 10 at 11 p.m.) 





(12:30 am - 6:30 am: CPTV All Night) 
SUNDAY, MAY 18 





6:30 am Angelina Ballerina: The Next 


7:00 
7:30 


8:00 
8:30 


Steps 
Curious George 

The Cat in the Hat Knows a 
Lot About That! 

Signing Time 

Sci Girls 

Moyers & Company 

Religion & Ethics Newsweekly 
Coming Back with Wes Moore 
Coming Back (See Feature, 
page 105.) 

Consuelo Mack WealthTrack 
To the Contrary 

The McLaughlin Group 

All Things Connecticut 

Locally Grown (See May 15 at 8 


al 
Connecticut's Cultural 
Treasures 
fe May 15 at 8:30 p.m.) 

insung Heroes: The Story of 
Americe’s Female Patriots 
In this two-part special, women who 
fought in the American Revolution, 
the Civil War and Afghanistan are 
profiled. Parts 1 and 2. 
American Woodshop 
Woodsmith Shop 


4:30 Built to Last 
(See Program Picks, page 104.) 

5:00 Ask This Old House 

5:30 Doc Martin: The Movie 
(See Highlight, page 108.) 

7:00 Call the Midwife 
Part 7 of 8. (See May 11 at 8 p.m.) 

8:00 Call the Midwife 
As preparations are made for 
Chummy fo nurse her ill mother, Jenny 
feels drawn to help. Part 8 of 8. 

9:00 Masterpiece Classic 
Mr Selfidge, Season 2 Some sol- 
diers return home as others leave for 
the front. Part 8 of 8. 

10:00 Secrets of Henry VIll's Palace 
Explore Hampton Court, once the 
ultimate royal pleasure palace. 

11:00 Midsomer Murders 


Death in Disguise Port 1 of 2. (See 
May 17 at 10:30 p.m.) 
(12 am - 7 am: CPTV All Night) 


MONDAY, MAY 19 





8:00 Antiques Roadshow 
Kansas City, Missouri, Part 3 
9:00 Connecticut and the Sea 


The many ways that the sea hos 
influenced Connecticut's history, 
economy and culture are explored. 

10:30 Antiques Roadshow 
Minneapolis, Minnesota, Part 1 

11:30 Doc Martin: The Movie 
(See Highlight, page 108.) 

(1am -7 am: CPTV All Night) 

TUESDAY, MAY 20 


8:00 





Coming Back with Wes Moore 
Fiting In_ (See Feature, page 105.) 
Escape from a Nazi Death Camy 
Jewish prisoners staged a bloody 
escape from the Nazi death camp of 
Sobibor during World War II. 
Frontline 

The United States of Secrets 
of 2. (See May 13 at 10 p.m) 
Unsung Heroes: The Story of 
America's Female Patriots 

Part 1 of 2. (See May 18 at 1:30 p.m) 


(12 am - 7 am: CPTV All Night) 


9:00 


10:00 
Part 2 


11:00 














stme 


- 


>t Your 
Suan 


WNPR Business Reporting 
Business reporter Harriet Jones covers 
the economy, Connecticut commerce and 
the regional industry landscape. 


Listen for the WNPR Business Report 
Weekdays at 8:06 a.m. 


pr 


.Org 


Sponsored by: 


@ WebsterBank’ 


TIVING UP TO YOU 
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WEDNESDAY, MAY 21 10:30 War on Our Shores 11:00 Connecticut's Cultural 
B This documentary explores the mili- Treasures 
8:00 Nature tary submarine activity that surround- (See May 22 at 8:30 p.m.) 
The Gathering Swarms Some of the ed Connecticut during World War ll. 11:30 This Old House Hour 
planet's most extraordinary swarms, 11:00 Ask This Old House 12:30 Growing a Greener World 
from cicadas to locusts, are examined. 11:30 This Old House 1:00 Garden Smart 
9:00 NOVA ‘illic i eds (12 am - 7 am: CPTV All Night) 3:30 Sara's Weokeni ht Meals 
jombing Hitler's Dams In 1 a 3 erica's Test Kitchen 
squad of Lancaster bombers destroyed FRIDAY, MAY 23 2:30 Cook's Country Kitchen 
German dams with a revolutionary 8:00 Washington Week 3:00 Martha Stewart's Cooking 
bouncing bomb. 8:30 Masterpiece Mystery! School 
11:00 Weapons of World War II The Lady Vanishes A socialite 3:30 Martha Bakes 
Fighter Bombers (See May 7 at 11 suspects foul play when a young 4:00 Essential Pepin 
9m.) yroman inexplicably discppears 4:30 Simply Ming 
11:30 Weapons of World War II from a train. 5:00 The Victory Garden 
Heavy Bombers (See May 7 at 11 10:00 In Performance at the White 5:30 _P. Allen Smith's Garden 
p.m.) House Home 
(12am - 7 am: CPTV All Nigh!) Broodvoy Celebration 6:00 Hometime 
11:00. Front and Center 6:30 Ask This Old House 
THURSDAY E MAY 22 Cyndi Lauper 7:00 This Old House 
8:00 All Things Connecticut (12 am - 6:30 am: CPTV All Night) 730 USS Nautilus ol 
Food for Thought Topics explored first nuclear submarine's role 
include the ew tain Chest Glib SATURDAY) (MA¥.24 in both the Cold War ond nuclear 
and a cookbook that emphasizes eat- . i hi ower is examined. 
ing locally, i Grad ain Peer ond the Big Wide 8:00 The Charles W. Morgan 
8:30 Connecticut's Cultural 7:00 Wild Kratts See Highlight, page 106.) 
Treasures 7:30 Thomas & Friends 9:00 Doc Martin and the Legend 
Visit such destinations as the American 00 Family Travel with Colleen of the Cloutie 
Clock & Watch Museum and Kelly After Doc Martin: The Movie but 
Connecticut’s Old State House. 8:30 Biz KidS before the Doc Martin series came 
9:00 Connecticut During World 9:00 Word World this movie, in which the Doc goes 
War It eern how ¢ 3:30 Lidie’s Kitchen to grea! lengths to spook a family 
fome Front Learn how Connecticut 4 i : into leaving a proy 1e loves. 
residents supported the wor sfiot 1o°9g Rik Steves Europe. 10:30 Midsomer Murders ae 
of 2. 


while accelerating a social revolution 
at the same time. 





Food for Thought (See May 22 at 
p.m.) 


Death in Disguise 
(See May 17 at 10:30 p.m.) 


4S Health Equity Forum 


Join WNPR on Wednesday, May 21 at 5 p.m. at WNPR's Hartford studios 
for a continuation of the discussion about health equity. WNPR's third Health 
Equity Forum will include a reception and a chance for attendees to meet 
and mingle, followed by a town hall-style conversation recorded for WNPR's 
Where We Live, hosted by John Dankosky (pictured). 





Online registration at wnpr.org/events 


The Forum includes a taping of Where We Live for 


broadcast on Monday, May 26 at 9 a.m. and 7 p.m. In partnership with: 


Schedule of events: 





onnecticut Health 
5-5:45 p.m. Networking / Reception, : i 
hosted by WNPR. 
5:45-6 p.m. Opening Remarks: 
Patricia Baker, President & CEO, 
Connecticut Health Foundation 
6-7 p.m. Taping of Where We Live 
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11:30 Superheroes: A Never-Ending 


Battle 
A Hero Can Be Anyone (See May 


10 at 11 p.m.) 
(12:30 am - 6:30 am: CPTV All Night) 
SUNDAY, MAY 25 


6:30 am Angelina Ballerina: The Next 
Steps 





7:00 Curious George 
7:30 The Cat in the Hat Knows a 
Lot About That! 
8:00 Signing Time 
8:30 Sci Girls 
9:00 Moyers & Company 
9:30 Religion & Ethics Newsweekly 
10:00 Coming Back with Wes Moore 
Fiting In (See Feature, page 105.) 
:00 Consuelo Mack WealthTrack 
:30 To the Contrary 
00 The McLaughlin Group 
230 





All Things Connecticut 
Food for Thought (See May 22 at 


8 p.m.) 
Connecticut's Cultural 
Treasures 

(See May 22 at 8:30 p.m.) 
Masterpiece Mystery! 
The Lady Vanishes (See May 23 
ct 8:30 p.m)) 

Arts in Context 

Woman _ The unique work of 
painter Lisa Portland is explored. 
American Woodshop 
Woodsmith Shop 

Built to Last 

(See Program Picks, page 104.) 
Ask This Old House 

Doc Martin and the Legend of 
the Cloutie 

(See May 24 at 9 p.m.) 

Call the Midwife 

Part 8 of 8. (See May 18 at 8 p.m.) 
The 2014 National Memorial 
Day Concert 

(See Program Picks, page 104.) 
Wodehouse in Exile 

This film tells the true story of author 
PG. Wodehouse, who was charged 
with treason during World War Il. 


3 
3 


11:00 Midsomer Murders 
Death in Disguise Part 2 of 2. (See 
May 17 at 10:30 p.m.) 

(12 am - 7 am: CPTV All Nigh!) 


MONDAY, MAY 26 
8:00 





Antiques Roadshow 

Richmond, Virginia, Part 3 

The 2014 National Memorial 

Day Concert 

(See Program Picks, page 104.) 

10:30 Left to Die: The Tragedy of the 
USS Juneau 

When the USS Juneau was sunk on 

November 13, 1942, its survivors 

were left to fend for themselves. 

Doc Martin and the Legend of 

the Cloutie 


(See May 24 at 9 p.m.) 
(12:30 am = 7 am: CPTV AI Nigh!) 
TUESDAY, MAY 27 

8:00 


9:00 








11:00 





Coming Back with Wes Moore 
Moving Forward (See Feature, 
page 105.) 

Navy Heroes of Normandy 
Meet veterans working to ensure that 
the Navys role in the 1944 Allied 
invasion of Europe is not forgotten. 
D-Day Uncovered 

Modern remote sensing technology 
is used to recreate the landscape of 
the D-Day invasion. 

Unsung Heroes: The Story of 
America's Female Patriots 

Part 2 of 2. (See May 18 at 1:30 


p.m.) : 
(12 am - 7am: CPTV All Night) 
WEDNESDAY, MAY 28 


9:00 


11:00 





8:00 Nature 
American Eagle Get the ultimate 
bird's-eye view of the private life of 
an American icon. 

9:00 NOVA 


D-Days Sunken Secrets Dive 
teams and underwater robots dis- 
cover Allied crafts that sank during 
the invasion of Normandy. 


11:00 Navy Heroes of Normandy 
(See May 27 at 9 p.m) 
(12. am - 7 am: CPTV All Night) 


THURSDAY, MAY 29 


8:00 All Things Connecticut 

From the Ground Up Topics fea- 
tured include the sport of disc golf 
and a family farm in Lyme. 
Connecticut's Cultural 
Treasures 
Harford Stage, the Huntington 
House Museum’ and other unique 
locales are explored. 
Death in Paradise 
Father Brown 
The Face of Death A murder is 
committed at a charity treasure hunt. 
11:00 Ask This Old House 
11:30 This Old House 
(12am - 7 am: CPTV All Night) 


FRIDAY, MAY 30 


8:00 Washington Week 

8:30 Wodehouse in Exile 

{See May 25 at 9:30 p.m) 

in Performance at the White 
House 

Carole King: The Library of Congress 
Gershwin Prize 

Front and Center 

The Avett Brothers 

(12 am - 6:30 am: CPTV All Night) 


SATURDAY, MAY 31 
6:30 am PEEP and the Big Wide 
World 





9:00 
10:00 





10:00 


11:00 





orl 
7:00 -- 6:30 pm Viewers' Favorites 
6:30 Ethan Bortnick Live in Concert: 
The Power of Music 
{See May 17, ot 7:30 p.m) 

(Os & 60s Party Songs (My 
Music) 
In this new special, Chubby Checker 
hits the stage to perform “The Twist’ 
and to present archival performances 
from Bill Holey, Little Richard and 
other legends of rock and Motown! 
10:00 -- 12:00 am Viewers' Favorites 
(12 am - 6:30 am: CPTV All Night) 


8:00 
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Sponsored by: 


Wisbom House 





Te Smarer Chior are 


AXMIDDLESEX HOSPITAL 


wnpr 


“Giving you something new to laugh 
about in your car and talk about over 
dinner..." 


Weekdays at 1 and 8 p.m. 
Live streaming at WNPR.org. 


Sign up for WNPR's 
‘e-newsletter for updates on 
your favorite WNPR shows, 
Visit NPR.org. 
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BY RAY BENDICI 


THIS ONE’S FOR MOM 


As we prepare to honor mothers all across Connecticut Hy 
on May 11, our minds turn back to April 29, 1636: the Key Dates In 

day that David Gardiner was born in the Saybrook Colony. Connecticut Mom History 
According to many sources, this was the first recorded 

birth of an English child in what would become known as ‘1937: In order to help her son who suffers 
Connecticut, thereby unofficially making Mary Willemson from severe allergies, Margaret Rudkin bakes 
Deurcant the first mother in Connecticut. Of course, the her own bread—it quickly gains popularity 
land “beside the long tidal river”—or “Quinnehtukqut,” and bakery giant Pepperidge Farm is born: 

as it was called by the Native Americans—was inhabited . 
for centuries before bouncing baby David came along, 
meaning there were plenty of moms before Deurcant. 
Native American mothers were a lot like their tradition- 
al Colonial counterparts in that they were in charge of disposable diaper. 

child care and basic domestic-type chores, such as cook- 

ing. They also often toted their babies on cradleboards 1971: Catherine Pollard of Milford begins the 
on their backs, not so different than the child backpack __ [egal process that takes 14 years before she 
carriers of today—which only confirms that Connecticut — breaks the Boy Scouts’ gender barrier and 
moms have carried their families on their backs for ages! —_ becomes the first female scoutmaster. 


1949: Tired of washing cloth diapers, West- 
port mom Marion Donovan creates the first 


Some of Our Favorite 
Fictional Connecticut Moms 


* Angela Bower of “Who's the Boss?” 
* Lorelai Gilmore of “Gilmore Girls” 

© Amy Gray of “Judging Amy” 
Jessica Tate of “Soap” 








By the Numbers 
36,539: 


Births (and new moms) 
in Connecticut in 2012. 


53.2 per 1,000: 


Fertility rate in Connecticut 
women aged 15-44. 


asin a; 
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You can help make it possible for a child to experience 
all the fun, friendships, and adventures that summer 
camp has to offer. 100% of all donations go directly to 


Fresy 12 partnering camps. 


The New Haven Register's Fresh Air Fund provides 
AIR outdoor summer camp experience for more than 100 


FUND underprivileged children in Greater New Haven. 


Give the Gift of Fresh Air. Donations can be sent to 
Fresh Air Fund, 40 Sargent Drive, New Haven, CT 06511 


For more information, email faf@nhregister.com or call 203.789.5205 
~y . agg OR. SY: ~ 


4 Benefiting 
Greater New Haven FRes A 


youth since 1905 ae 












Behind Every 
, Great Home 
is an... 


